Enquiries  for  all  Aluminium  Equipment  welcomed  by 

WARWICK  PRODUCTION  COMPANY  LTD 

A  MEMBER  OF  THE  ALMIN  GROUP 

BIRMINGHAM  ROAD  •  WARWICK  •  Telephone  WARWICK  6  93-696 


A^ry  robust  conuincr  in  i|  gpi|c  Aluminium 
Alloy,  one  piece  Pressing  x  6'  (inside'^ 

CSDH  24l4i  with  space  for  im 


[hand  holes. 

CSO  Z4I46  sucking  conuiner  wit^^rainage  c. 
YtntltallQg^^et.ru;  no  har*d 


V  ^#</e 


SPECIALISTS  IN  THE  DEVELOPMENT  AND  FABRICATION  OF  LIGHT  ALLOYS 


CCl,ITO 


KORK-N-SEAL  MAKE  IT 


for  Boots  Pure  Drug  Company  Limited 


Kork-N-Scal  make  a  larger  variety  of  closures 
than  any  other  British  manufacturer,  for 
glass,  metal  and  plastic  containers. 

As  part  of  United  Glass  Ltd.,  Britain’s 
leading  makers  of  glass  containers,  they  can 
produce  and  deliver  your  closures  and  glass 
containers  together. 

If  you  need  closures,  or  expert  advice  on 
closures,  come  to  Kork-N-Seal.  You’ll  get 
the  best  service  there  is.  Please  write  or  ’phone. 

KORK-N-SEAL 

The  Cloture  Division  of  United  Glass  Ltd. 

Kork-N-Scal  Lid.,  8  Leicester  Streei,  Lundun,  W.C.a. 

Telephone;  tiERrard  H6ii. 

Telegrams:  Korkanseal,  L-square,  London. 
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MSB 


the  SUPER  EMULSIFIER  ji|| 

GIVES  YOU 

iiS* 

these  EXTRA  advantages  jj:i 

■•88 

•••• 

■■88 

I  A  traditional  English  sausage  which 

*  is  never  rubbery. 

^  88** 

O  No  ‘metal’  flavour  which  is  insepar-  {|j| 

“  able  from  phosphates.  :•!! 

ajj:: 
It  extends  shelf-life  by  1  or  2  days.  jj;: 

A  It  retains  bloom  and  colour  in  a  jj:; 

”  perfectly  natural  way.  HH 


In  common  with  Britain's  rocket  scientists.  Food- 
tech  are  constantly  seeking  new  and  improved  methods 
to  reach  even  greater  achievements. 

As  a  result  of  this  policy,  non-phosphate  M.S.B. 
has  been  evolved,  and  has  reached  new  heights  of 
popularity.  Non-phosphate  M.S.B.  has  been  ex¬ 
haustively  tested  by  the  Federal  Meat  Research 
Institute  in  Germany,  and  has  been  awarded  a  full 
clearance  for  use  in  that  country,  where  the  use  of 
phosphates  is  banned,  as  it  is  in  Australia  and  the 
majority  of  the  States  in  the  U.S.A. 

Even  those  previously  opposed  to  the  use  of  any 
additive  are  using  non-phosphate  M.S.B.  in  ever 
increasing  quantities  because  of  the  EXTRA  advant¬ 
ages  it  gives. 

M.S.B.  is  arousing  great  interest  in  the  canning 
industry:  here  at  last  is  an  additive  that  contains 
nothing  which  can  attack  the  linings  of  tins  and  affect 
the  product. 

Trji  Super  MSB  now! 


MSB 


Trade  Mark 


SUPER  EMULSIFIER 

mahessaus$g^bettetihanei» 


Foodfech  Ltd. 


manufactured  ■  Queen  Anne’s  Place, 

FOOufBCh  Lid- 

Tel:  LABurnum  6656/7 

Also  marketed  by:  The  Oppenheimer  Casing  Co.  (U.K.)  Ltd.  159/165,  Harrow  Road,  London,  W.2.  Tel:  PADdingtong^^i 
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ALFRED  DODMAN  &  CO.  LTD. 


By  appointment 
to  Her  Majesty 
Queen  Elizabeth  II. 
Engineers. 


Telegrams:  “  Dodman,  King’s  Lynn.” 


Telephones:  2720  &  2784  King’s  Lynn. 


HIGHGATE  WORKS,  KING’S  LYNN 


By  appointment 
to  Her  Moiesty 
Queen  Elizabeth  II. 
Engineers. 


Manufacturers  of  Canning  Machinery 

- including: - 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 


LONDON  OFFICE:  49  LEADENHALL  STREET.  LONDON.  E.C.2  •  Telephones:  Royal  1750  &  1759 
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ah 

recipe  from  the 

FBEDH.  BOEHM 
gXPEBiMEHTXE 

kitcheh 


CANNED  CREAM  OF  TOMATO  SOUP  ■  REF.  80200858-349 


i8  lb.  ^ 


Tomato  Puree  (30%  solids) . 68  lb. 

Sugar . 18  lb. 

Skim  Milk  Powder .  . 17  lb. 

Butter  . 10  lb 

Comilour . 5i  lb. 

Salt . 4  lb. 

PROTEX  No.  8 . 10  oz. 

M.S.G . 10  oz. 

Saromex  Onion  (on  Salt) . 8  oz. 

Saromex  Garlic  (on  Salt) . i  oz. 

Saromex  Pepper  (on  Salt) . i  oz. 

Sodium  Bicarbonate .  Sufficient  to 

adjust  finished  soup  to  pH  4.6 — 4.7.  | 

y  Bulk  to  30  gallons  with  water.  /  /  ' 


Remember  that  the  Fredk.  Boehm 


Bulk  to  volume  and  whisk  vigorously  in  stainless  steel  steam- 
heated  pan,  fitted  with  a  stirrer.  Bring  to  the  boil  and  simmer  for 
5  minutes.  Homogenize  at  1,500 — 2,000  p.s.i.  and  i8o°F.  and 
fill  into  plain  No.  i  Tall  cans  at  200°F.  Seal  and  process  at  225°F. 
for  hours  and  water  cool.  The  pH  of  the  processed  soup 
should  be  4.6 — 4.7. 


Experimental  Kitchen  exists 
to  help  you.  Perhaps  you  have 
a  recipe  of  your  own  which  is 
proving  to  be  a  problem; 
or  perhaps  you  want  a  recipe 
prepared for  you  by  experts.  That  is 
where  our  unrivalled  experience 
can  help  you.  Write  to  us  at 
the  address  below.  The  service 
by  the  way  is  FREE. 


Suppliers  of 

PROTEX 

(Hydrollsad  Protain) 

YEATEX 

(Autolysad  Yaast  Extract) 

AJINOMOTO 

(Monoaodlum  Glutamate. 

99%  Pura) 


Food  Manufacture — August^  1959 


A5 


Index  to  Advertisers 


Jackson,  J.  G.,  &  Crockett  - 

Page 

July 

Jenner,  A.  &  C.,  Ltd.  ... 

• 

• 

A32 

Johnson,  A.,  &  Co.  (London),  Ltd. 

. 

- 

July 

Jowett,  Angus  .... 

• 

• 

June 

Kellie.  R..  &  Son,  Ltd. 

All 

Kemball  Bishop  ... 

• 

• 

July 

Kendall,  F.,  &  Sons,  Ltd. 

. 

• 

A7d 

Kestner  Evaporating  &  Engg.  Co.  Ltd. 

. 

June 

Key  Glassworks,  Ltd.- 

• 

. 

A26 

King.  George  W.,  Ltd. 

- 

- 

July 

Kingston  upon  Hull  Development  Committee 

July 

Klaxon  ..... 

June 

Kork-n-Seal,  Ltd.  ... 

Cover  2 

Kustner  Bros.  &  Co.,  Ltd.  • 

July 

Lambert,  L.,  &  Co.,  Ltd. 

A67 

Lansing  Bagnall  ... 

June 

Leverton  Nyers  ... 

Max 

Light  Alloy  Construction,  Ltd.  - 

A68 

Loders  &  Nucoline,  Ltd. 

A59 

London  Fumigation  •  •  - 

April 

Manger  J.,  &  Son,  Ltd. 

July 

Mather  &  Platt,  Ltd. 

A30 

May  &  Baker,  Ltd.  ... 

A69 

Measurement,  Ltd.  ... 

A40-4I 

Metal  Box  Co.,  Ltd.  ... 

AI9.  43 

Metal  Closures,  Ltd.  ... 

July 

Metal  Propellers,  Ltd.  • 

July 

Milk  Products  (N.Z.),  Ltd. 

July 

Mitchell,  L.  A.,  Ltd.  - 

April 

Mono  Pumps,  Ltd.  ... 

July 

Monsanto  Chemicals,  Ltd.  • 

July 

Munton  &  Fison,  Ltd. 

A24 

Myers,  Fred.,  Ltd.  ... 

June 

National  Glass  Works  (York),  Ltd. 

ASO 

Negretti  &  Zambra,  Ltd.  - 

July 

Newman.  William,  &  Sons.  Ltd. 

June 

Nipa  Laboratories,  Ltd. 

June 

Northern  Cold  Storage 

A42 

Norman  Engg.  Co.  ... 

A69 

Oxoid  Division  of  0X0  Ltd. 

• 

- 

July 

Packtfinf  Machinery  (Peters),  Ltd. 
Padley  &  Venables,  Ltd. 

Parsons.  S.,  &  Co.,  Ltd. 
Permoflaze,  Ltd. 

Permutit  Co.,  Ltd. 

Peters,  G.  D.  • 

Plenty  &  Son,  Ltd. 

Polak  &  Schwarz  (Eng.)  Ltd. 
Porteus.  G..  &  Sons,  Ltd. 

Premier  Filterpress  Co.,  Ltd. 
Pulsometer  Engg.  Co.,  Ltd.  • 
Purdy  Machinery  Co.,  Ltd.  • 


Rampart  Inks,  Ltd. 

Ransom,  William,  &  Son  Ltd. 
Rayner  &  Co.,  Ltd. 

Reads,  Ltd.  ... 
Realm  Engg.  Works,  Ltd. 
Reed  Paper  Group 
Roche  Products,  Ltd.  • 
Russell  Construction  • 


Samuelson,  P.,  &  Co.  .... 
Sandvik  Steel  Band  Conveyors,  Ltd. 
Saunders  Valve  Co..  Ltd.  ... 
Sauven  Perforating  Machine  Co.,  Ltd.  - 
Scan,  Ltd.  ..... 
Self  Service  &  Shop  Equipment  Exhibition 
Sharpies  Centrifuges,  Ltd. 

Sierex,  Ltd.  ..... 
Sigerist,  Wm.  B.  .... 
Silverson  Machines,  Ltd.  ... 
Simon,  Henry,  Ltd.  .... 
Skerman,  C..  &  Co.,  Ltd.  ... 
SMALL  ADVERTISEMENTS 
Smith  &  McLaurin,  Ltd.  ... 
Smith  &  Nephew,  Ltd.  ... 
Smiths  Insulations,  Ltd.  ... 
Soya  Foods,  Ltd.  .... 
Spencer-Bonecourt-Clarkson,  Ltd. 
Stainless  Steel  Plant,  Ltd.  ... 
Stainless  Steel  Pumps,  Ltd. 

Steel  Co.  of  Wales,  Ltd.,  The 
Stevenson  &  Howell,  Ltd.  ... 
Stewart  &  Arden,  Ltd.  ... 


Page 

A6 

Stokes  ft  Dalton,  Ltd. 

Put 
All  33 

June 

Sturgo,  J.  ft  E.,  Ltd.  ... 

• 

• 

July 

July 

July 

ASI 

Taylor  Rustless  Fittings  Co.,  Ltd. 

July 

A6 

Technoexport  ... 

July 

AI8 

A25 

Thames  Board  Mills,  Ltd. 

Thomas.  Richard  ft  Baldwins,  Ltd. 

A77 

Thompson,  John,  Ltd. 

AI4 

A68 

Tintometer,  The.  Ltd. 

Junt 

A78 

Tomlinsons,  Ltd.  ... 

May 

A28 

Tool  Treatments  ... 

A78 

A70 

Trelawny,  J.,  Ltd.  ... 

Trist,  Ronald,  ft  Co.  Ltd. 

Tylorsof  London,  Ltd. 

May 

A72 

A57 

April 
A73 
May 
July 
A44.  4S 

A7 

June 

Ultrasonics,  Ltd.  ... 

June 

Union  Food  Machinery  and  Equipment,  Ltd. 
United  Glass,  Ltd.  .... 
Universal  Metal  Products,  Ltd. 

5!25 

April 

U.S.  Autowash.  Ltd.  ... 

• 

April 

June 

Varley-FMC,  Ltd. 

Venesta,  Ltd.  .... 

July 

April 

A46 

Viscose  Development  Co.,  Ltd.  - 

ASS 

May 

April 

Viskase,  Ltd.  .... 

July 

Viumins,  Ltd.  ... 

A(S 

June 

Warwick  Production  Co.,  Ltd. 

• 

Cover  1 

April 

Watson,  H.  T,,  Ltd.  ... 

. 

May 

Jan. 

Webster,  Isaac,  ft  Sons,  Ltd. 

• 

June 

July 

Welch.  J.  A..  Ltd. 

• 

July 

June 

Wetter.  J.  C.  ft  Co..  Ltd.  • 

• 

July 

July 

A87-m 

Whaley  Bridge  Manfg.  Co.  - 

• 

June 

White,  Tomkins  ft  Courage,  Ltd. 

- 

A20 

Nov. 

Whittaker,  Arthur  ... 

. 

A76 

A6I 

Willcox,  VV.  H..  ft  Co..  Ltd.  - 

• 

AS4 

June 

Wilts  United  Dairies,  Ltd. 

• 

July 

July 

Wright  Hargrtavcs.  Ltd. 

- 

June 

Alb 

Juno 

Youngman,  W.  C.,  Ltd. 

• 

July 

AM 

July 

March 

Zimmerman,  C.  ... 

- 

- 

A7I 

CODING 


THE 

CODE-O-MATIC 


The  Code-O-Matic  gives  fast  rates  of  numbering  with  fewer  wasted  labels. 


WRITE  TO 

PACKAGING  MACHINERY  (PETERS) 

SLOUGH.  BUCKS.  ENGLAND 


LTD. 


A  MEMBER  OF  THE  G.  O.  PETERS  GROUP 
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ROCHE 

ASCORBIC  ACID  B.P. 

(Vitamin  C) 

Will  give  your  Products 

DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C- 

*  Has  demonstrated  its  value  in  preserving  natural 
colour  and  flavour  in  frozen  fruits. 

*  Is  ideal  for  standardizing  the  Vitamin  C  content  of 
processed  juices  — Citrus,  Apple,  Pineapple  and 
Tomato. 

*  In  cured  meats,  can  significantly  reduce  curing  time, 
give  more  uniform  colour  and  help  to  maintain  better 
colour  and  flavour  during  storage,  distribution  and 
display. 


Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  15  MANCHESTER  SQUARE,  LONDON,  W.1 
Telephone:  Welbeck  5566 

-  -  *  —  - 
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THIS  COMPLETELY  SELF-CONTAINED 
CONVEYOR  PULLEY  PROVIDES  THE 
COMPLETE  ANSWER 


0  No  external  motors,  belts  or  gearboxes 
0  Totally-enclosed  drive  means  greater  safety  for  operators 


0  No  oil  can  contaminate  products  on  conveyor 

0  All  driving  mechanism  (electric  motor,  speed  reduction 
gear)  housed  inside  the  pulley  itself. 


FOR  FULL  DETAILS  OF  CROFTS  ‘RITESPEED’  MOTORISED 

CONVEYOR  PULLEY  SEND  FOR  PUBLICATION  5911/0 


Available  from  stock  in  a  variety  of  diameters  and  face  widths,  for 


ELECTRIC  MOTOR  REDUCTION  GEAR 


a  wide  range  of  conveyor  speeds,  for  powers  up  to  10  h.p.  Larger 
sizes,  up  to  30  h.p.,  on  short  notice.  Ancillary  equipment,  including 
bearings,  dead-eyes  and  floor  stands,  also  available  from  stock. 


Our  engineers  will  be  glad  to  advise  you  on  any  special  in 


Drawing  showing  motor  and  reduction  gear  completely 
housed  inside  pulley 


stallation  problems  you  may  have. 


CROFTS  (ENGINEERS)  LIMITED 


Branches  at 


Belfast  Birmingham  Bristol  Cardiff  Dublin 
Glasgow  Ipswich  Leeds  Liverpool  London  Man¬ 
chester  Newcastle  Northampton  Nottingham 
Sheffield  Stoke-on-Trent 


Head  Office:  Thornbury,  Bradford  3,  Yorkshire 
Telephone:  65251  (20  lines)  Telegrams:  "Crofters  Bradford  Telex* 

Telex  51186 


Subsidiary  Companies  in  Canada.  South  Africa, 
U.S.A.  Worldwide  Representation 
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AN  ANNOUNCEMENT 

OF  VITAL  IMPORTANCE  TO  EVERY 

READER  OF'*  Food  Manufacture” 

Now  you  can  fulfil  two  objectives  when  decorating. 

Readers  of  this  publication  are  probably  familiar  with 
the  problems  of  fungi  and  mould  growth  on  walls, 
ceilings  and  other  painted  surfaces.  We  know 
that  in  some  trades  it  has  become  the  accepted 
practice  to  decorate  continually  and  clean 
in  an  attempt  to  control  this  serious  menace. 


DENTON'S  PAINTS 


PROOF!  Photograph  of  a  cefling  partly  painted  with  Fungi-Chek.  Test  shows 
heavy  mould  growth,  but  the  Fungi-Chek  is  completely  free  of  growth. 


Fungi-Chek  (Gloss,  Matt  &  Emulsion)  Paints  serve  two  purposes. 

(1)  they  provide  a  decorative  finish  par  excellence, 
with  first  class  durability  and  resistance  to 
steam,  abrasion,  acids  and  alkalis,  etc. 

(2)  they  are  made  continuously  fungicidal  and  bactericidal, 
throughout  the  entire  life  of  the  paint  film,  by  the  Oentolite 
Process,  and  inhibit  the  growth  of  Mould,  Fungi,  Wild  Yeasts 
and  Bacteria  —  pathogenic  or  otherwise.  (Tests  after  5  years 
show  the  materials  to  be  still  thoroughly  effective). 

Fungi-Chek  is  entirely  free  from  any  toxic  compounds  of  lead, 
arsenx,  copper,  mercury,  tin  or  any  harmful  or  poisonous 
chemicals,  i.e.  Fungi-Chek  is  non-poisonous  and  harmless. 


A  Technical  Advisory  Panel  is  at  your  service  and  Scientific 
Literature  and  Samples  are  available  on  request. 


DENTON  EDWARDS  PAINTS  LTD., 

ABBEY  ROAD,  BARKING,  ESSEX 
SINCE  1789  RIPpleway  3871  (10  lines) 
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Flour  Beetle 
(Actual  size, 
approx.  4  mm) 


Cacao  Moth  Larva 
(Actual  size, 
approx.  IX  mm) 


Protect  your  stocks  and  your  prestige.  Clear  insect 
pests  right  off  your  premises  with  “Pybuthrin” 
Insecticides.  Flour  Beetle,  Cacao  Moth,  and  similar 
insects  that  attack  and  contaminate  foodstuffs,  are 
killed  quickly  with  these  powerful  preparations. 
Containing  piperonyl  butoxide  and  small  quantities 
of  pyrethrins,  they  are  far  more  effective  than  insect¬ 
icides  containing  the  same  amoimt  of  pyrethrins 


alone.  Moreover,  they  are  non-poisonous  and  can 
be  used  in  the  presence  of  foodstuffs  without  fear 
of  tainting.  Whatever  your  pest  problem  Coopers 
can  provide  the  right  solution  from  the  “Pybuthrin” 
range.  You  are  invited  to  write  for  the  booklet 
— “Pybuthrin  Non-Poisonous  Insecticides”  and  to 
make  full  use  of  the  Cooper  Advisory  Service — 
no  charge — no  obligation. 


COOPER,  McDOUOALL  A  ROBERTSON  LTD  •  BERKHAMSTED  •  HERTS  •  EST’D  1843 


AlO 
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Rapid  pea/bean  filling  made  clean 


splashless  by  new  auto  machine 


This  new 
Kellie  model 


fills  half  the  liquid,  then 
the  solids,  finally  the 
other  half  of  the  liquid. 
Air  does  not  trap  in  the 
cans  nor  liquid  over¬ 
flow.  Up  to  180  cans  per 
minute,  in  all  sizes  up 
toA2^.  Self  contained 
motor  as  illustrated  or 
synchronised  drive 
from  the  Double  Seamer. 


Type  IFF  10-head  Automatic 
Pea  Bean  Filling  Machine. 


KELLIE  for  FOOD  PLANT 


ROBERT  KELLIE  &  SON  LIMITED  *  DUNDEE  *  SCOTLAND 


Telephone:  Dundee  2819  (2  lines) 


Telegraphic  and  Cable  address:  “  Kellie  ’*  Dundee.  Code  A.B.C.  {5th  Edn.) 
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^"OUYMATIC 


See  it  and  you’ll  believe  it !  Up  to  2,100 
patties  or  Hamburgers  an  hour,  exaaly  the 
size  and  shape  you  want,  can  be  produced  by  the 
amazing  new  Hollymatic. 

Gives  ABSOLUTE  PORTION  CONTROL  —  each  portion  the 
size  you  decide  on,  so  essential  in  controlling  costs  ! 

Produces  more  patties  per  pound  of  meat  —  with  more 
succulent  texture,  less  shrinkage  and  faster  cooking ! 

SAVES  TIME  AND  LABOUR  —  by  moulding  patties  in  a 
great  variety  of  materials  and  stacking  them 
automatically  on  paper. 

Only  Hollymatic  gives  Automatic  Paper  Feeding. 

The  only  patty  moulding  machine  that  auto¬ 
matically  feeds  the  patty  paper  under  each  patty. 
Eliminates  manual  work  and  allows  you 
to  use  the  most  advantageous  sheet  size. 


PATTY  SIZES  AND  SHAPES  ■ 

Standard  shapes  are  round  or  square.  I 
Equipn^ent  to  make  odd  shapes  available  H 

at  additional  cost.  A  separate  hopper  H 

bottom  is  required  for  each  thickness  of 
mould  plate  used;  these  may  vary  from  iV' 
to  U  and  can  be  changed  quickly  and  easily. 

ELECTRICAL  SPECIFICATIONS 

Equipped  with  a  I  h.p.  Capacity  type,  single  phase. 
60  cycle  motor,  in  either  1 10  or  220  volt  models. 
Three  phase,  direct  current,  50  or  25  cycle  motors 
can  be  supplied  at  additional  cost. 

DIMENSIONS 

The  Hollymatic  is  262'  long  x  181'  wide  by  272'  high. 

WEIGHT 

The  Hollymatic  weighs  180  lbs.  complete. 


Write  for  details  or  Telephone 

STOKES  &  DALTON  LTD 

VICTORIA  SPICE  MILLS, 
LEEDS,  9 

Tel:  Leeds  31701  (10  lines) 
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Of  all  the  forces  that  govern  our  lives,  perhaps  the  most 

vital  is  the  force  that  keeps  the  Universe  in 

its  track  and,  indeed,  determines  its  very  existence. 


For  over  seventy-six  years  the 

ALFA  LAVAL  -  DE  LAVAL  GROUP  has  specialised 

in  the  harnessing  of  centrifugal  force  to 

the  urgent  demands  of  Industry  ...  for  the  purification, 

clarification  and  concentration  of  liquid  foods,  fuels, 

chemicals,  and  synthetic  materials  of  every  description. 


Suaps  and  drtrrRrnts;  paints  and  varnishrs . . . 
rrllulose  for  your  rar;  ink  for  your  pen, 
the  mim  that  seals  your  envelopes;  your  motor 
fuels  and  oils. 

At  leisure 

Your  beer  and  cider,  your  wines  and  fruit 
juices;  Lanoline  for  personal  and  industrial 
<'reanu. 


In  medicine  I 

Your  cod  liver  oil  and  your  vitamins;  your 
penicillin  and  other  anti*biotics.  Meat  extracts, 
insulin,  cough  syrups,  vaccines,  and  liquid 
paraffin. 

At  meals 

^'our  salad  oil  and  margarine,  your 
cheese  and  milk;  starches  for 
custards  and  blancmanges;  j 

yeast  extracts  and  frying  fats. 


All  these,  and  a  host  of  other  processes 
come  within  the  alfa  laval  -  de  laval  orbit . . .  applying 
centrifugal  force  to  scientific  and  industrial 
progress  for  your  convenierue,  and  well-being. 


DEl^AL 


alfa-laval  company  ltd  •  Great  West  Road  •  Erentfora  •  Middx  •  Tai:  iSLewortri  laas 


01415 
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hard  work,  low  pay,  and  no  time  off 


We  will  gladly  send  you  descriptive  literature. 
But  better  still,  write  or  telephone  to  say  you 
are  coming  to  see  a  Multipac  at  work.  We'll  be 
delighted. 


This  boiler  can  also  be  supplied  for  use  with  solid  fuels. 


You  will  start  saving  money  as  soon  as 
you  install  Multipac,  and  you'll  go  on  doing  so. 
The  Multipac  is  British-designed,  Clyde-built 
.  .  .  tough,  neat,  as  compact  as  a  bantam 
champion,  and  just  as  agile  when  it  has  varying 
loads  to  meet.  And  it  works  quietly  ...  on  and 
on  and  on.  Clean  it?  Just  the  fire -tubes  and 
chamber  now  and  again,  and  you'll  have  to  look 
hard  for  the  soot.  Brickwork  replacement? 
There  is  no  brickwork;  Multipac  has  a  new  design 
of  wet-back  combustion  chamber  which  elimi¬ 
nates  refractory  linings. 

Put  Multipac  straight  in.  It  comes  to  you 
complete,  factory  tested,  ready  to  stand  on  a  very 
small  floor  space  and  go  to  work  ...  82% 
efficiency  easily. 


JOHN  THOMPSON  (WILSON  BOILERS)  LTO.»  LILYBANK  WORKS  -  LOHOOH  ROAD  •  GLASGOW  E.1. 


Wet-back.  Fully  Automatic  with  fully  modulating 
oil  burner. 


GI/IO 
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Size:  12^'  x  9^*  x  61' 
Weight:  14  lbs 


Portable  Potentiometer 

AND  PYROMETER  TESTER 


FOSTER  INSTRUMENT  CO.  LTD.,  LETCHWORTH,  HERTS  *M/S/I 

M«mb«rt  of  S.I.M.A.  &  B.I.M.C.A.M. 
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Developed  from  the  long  and  successful  line  of 
Foster  Portable  Potentiometers  now  comes 
M(xlel  3i{{,  which  retains  all  the  outstanding 
features  of  the  previous  miHlels  despite  reduction 
in  size  and  weight  by  over  50%.  Main  scale 
remains  14*  long,  cold-junction  scale  6*  long. 
Still  completely  self-contained,  incorporating 
sensitive  null  deflection  galvanometer,  standard 
cell,  standardising  sw  itch  and  rheostat  and  long  life 
dry  cell.  Instructions  for  use  and  relative  diagrams 
are  printed  on  a  metal  plate  permanently  fitted  in 
the  lid.  Built-in  optional  extra  features  are  : — 
Electrical  Resistance  Measurement  facilities. 
Potential  Divider  with  coarse  and  fine  adjustment, 
and  long  life  dry  cell.  The  strong  case  of  alu¬ 
minium  alloy  is  finished  with  a  hard-wearing 
polychromatic  Aleutian  grey  paint. 

For  full  technical  details  write  to  : 


STANDARD  RANGES 

0—20  mV.  single  range 
0  —  60  mV.  single  range 
o— 2o  mV.  and  0  —  60  mV.  double  range 
o— 2o  mV.  and  one  temperature  range 
0  —  60  mV.  and  one  temperature  range 
0—20  mV.  and  0  —  60  mV.  and  three 
temperature  ranges 

Temperature  scales  may  be  in  ®C  or  °F 
Special  ranges  to  order 
Resistance  Measurement : 

0—20  ohms  and  o  —  200  ohms  reading 
on  20  mV.  scale 

0  —  60  ohms  and  o  —  600  ohms  reading 
on  60  mV.  scale 


fabrication  of ..  . 

tanks,  high  and  low  pressure  vessels, 
vacuum  receivers,  distillation  plants, 
agitators,  heat  exchangers,  mobile 
vessels  and  tankers,  cone  blenders, 
boiling  pans,  hoppers,  etc. 

in  , 

Stainless  Steel,  “Monel”  Metal,  Nickel, 
and  Mild  Steel. 

to  ..  . 


Standard  500  gallon  F.M.B.  quality  vertical  storage  tank. 

for  .  .  . 

chemical,  pharmaceutical,  cosmetic, 
dairy,  brewery,  food,  canning,  and 
paper  making  industries. 

by  ..  . 

highly  skilled  staff,  conversant  with 
modern  welding  techniques  and  manu¬ 
facturing  “know  how”  utilising  Argon 
arc,  Metallic  arc,  and  resistance  welding. 


500  gallon  pressure  reaction  agitator.  F.M.B.  quality. 
Polished  inside  and  out.  By  courtesy  of  Messrs.  Van  den 
Burgh  &  Jurgens. 

STAINLESS  STEEL  PLANT  LTD. 


Head  Office  and  Works: 

DORSET  AVENUE  THORNTON  GATE  CLEVELEYS  LANCS 
Telephone:  CLEVELEYS  2234/5,  3070  Telegrams:  “STAINLESS”  CLEVELEYS 

London  Office:  Telephone:  ELTHAM  1280  Manchester  Office:  ECCLES  4118 


Manufacturing  codes  including  Lloyds, 
Asme,  BSS  1 500,  and  to  meet  customers 
individual  requirements. 
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Frigidaire  have  the  most  complete  range  of 
condensing  units,  ranging  from  one-sixth  to 
ten  horse  power,  with  a  selection  of  more 
than  60  model  variations.  Every  unit  is 
backed  by  a  fiv^e-year  warranty  which  applies 
not  only  to  compressors,  but  to  condensers, 
belts,  receivers  and  oil  separators  as  well. 


Frigidaire  condensing  units  are  in  service 
throughout  the  world,  bringing  in  attractive 
profits  to  all  commercial  users.  Scrupulous 
attention  is  given  to  every  stage  of  their 
manufacture  for  they  are  the  most  important 
part  of  the  refrigerating  system.  They  are  the 
very  heart  of  the  operation. 


FRIGIDAIRE  mesns  business— for 


'ou: 


FRIGIDAIRE  DIVISION  OF  GENERAL  MOTORS  LIMITED,  STAG  LANE,  KINGSBURY,  LONDON,  N.W.9.  TEL;  COLINDALE  6341 
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NEWBURY,  BERKS 

TELEPHONE:  NEWBURY  2363  (4  lines) 
TELEGRAMS:  PLENTY,  NEWBURY  F.M. 
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Plenty  positive  displacement  pumps  are  suitable 
for  almost  all  food  and  chemical  processes.  They 
can  be  supplied  with  fixed  or  variable  and  reversible 
capacity;  and  with  Servo  or  automatic  control. 
Illustrated  is  a  special  pump  designed  to  the  Milk 
Marketing  Board’s  requirements.  Fitted  with  a 
mechanical  seal,  this  pump  can  be  completely  dis¬ 
mantled  for  thorough  sterilizing  in  less  than  a 
minute  without  any  tools.  It  is  as  easily  and  quickly 
reassembled. 
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1.  Knurlleis  R3  pickit  iar  tcrtw  caps  with 
convtncional  wads  or  flowed-in  (askets. 

2.  Phoenix  closures,  (or  meat  or  fish  paste. 

3.  Quarter  turn  caps:  quickly  removable  and 
with  quick  positive  re-seal 

4.  Garda  vacuum  caps. 

5.  R3  standard  screw  caps. 

6.  Goldie  pharmaceutical  seals. 

7.  Clamp.  Metwood  and  Improved  Metwood 
metal  top  cork  stoppers. 


Metal  Box 

offers  you  a  complete 
capping  service 


Illustrated  are  metal  closures. 
A  new  range  of  plastic  closures 
is  also  available. 


MfTAL  lOX 
-e-  CM7M 
High  Sp««d 

Vapour  Sqaling  Moehin* 


METAL  BOX  CMS 
Fully  Autemulc 
Multi'Htad  Cappqr 


The  Metal  Box  range  of  caps  and  closures 
— for  a  variety  of  products  from  preserves  to 
pharmaceuticals — includes  vacuum,  screw, 
and  banded  caps;  several  types  of  cork  stopper; 
and  a  new  range  of  plastic  closures  for  use 
with  plastic,  glass  or  other  containers. 
Superb  Metal  Box  colour  printing  adds  greatly 
to  display-appeal  and  makes  for  easier  brand 
identification.  Caps  can  be  supplied  in  all 


sizes  with  a  fiowed-in  gasket  (compotmd 
lined)  or  conventional  wads.  In  addition  Metal  Box 
provide  appropriate  capping  equipment  which 
is  fully  serviced  by  specialist  engineers. 

Metal  Box  design  and  research  teams  are  constantly 
working  to  improve  caps  and  capping  methods.  The 
services  of  their  specialist  engineers  can  always 
be  directed  to  solving  any  individual  problem  of 
capping  and  closure.  Write  for  more  information. 


^  METAL  BOX 

THE  METAL  BOX  COMPANY  LIMITED  •  37  BAKER  STREET  •  LONDON  W.i  •  HUNTER  5577 


PROCESSED  FOOD  CANS  •  METAL  CONTAINERS  •  PAPER  PRODUCTS 


PLASTIC  PACKAGES  AND  LAMINATIONS 

HI  l(/ot 
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BUTTER 

FLAVOUR 

NATURA 

1  lb.  of  Natura  should  be  added  to 
100  lb.  of  all  edible  fats  to  give  the 
“butter  flavour”  and  “quality  touch” 
to  your  biscuits,  confectionery,  etc. 


Sole  Manufacturers 


WHITE,  TOMKINS  &  COURAGE  LTD. 


REIGATE  SURREY  Tel.  REIGATE  2242/3 


Alto  at 

48  Mark  Lane.  London,  E.C.3.  Telephone:  Royal  1971 
Edmund  Street  Mills,  Liverpool.  Telephone:  Central  3033 

Clarendon  Mills,  Belfast.  Telephone:  Belfast  21633 
7  &  8  City  Quay,  Dublin.  Telephone:  Dublin  74135 

I 

I 

I 


REIGATE  SERYlOEt^ 

Delivery  to  all  parts  of  the  country 
evei^  week  by  our  modern  fleet  of 
vehicles  (collections  of  empties  also 
made). 
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'efinii^ 


Tate  &  Lylft 
Liverpool  refiTm%  *i-^ 
flooring  and 
handrailitig  by 
GRILL  FLOORS 


walkways 


FOR:  POWER  STATIONS  ‘  OIL  REFINERIES  •  CAS  WORKS  •  CHEMICAL  PLANTS  ■  WATER  WORKS  •  FOOD  PREPARATION 
PLANTS  ■  COAL  WASHERIES  ■  AIRCRAFT  INDUSTRIES  •  CEMENT  WORKS  ‘  MATERIAL  HANDLING  PLANTS.  ETC..  ETC. 
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*  My  dear,  you’d  never  dream 
what  trouble  I’ve  had  with  Roderick  lately.  He’s 
had  bottles  on  the  brain.  No,  dear,  brain  —  not  train. 

One  night  he  sat  bolt  upright  in  bed  and  chanted 

(positively  chanted) : —  Bottles  stand  on  their  caps.  Just  like 

that.  I’hen  a  lot  of  rigmarole  about  juice  all  over  his  factory 

floor.  Sticky  situation.  Send  for  Production  Manager.  Send  for 

Foreman.  My  dear,  I  was  nearly  sending  for  a  Harley  Street  headshrinker, 

by  that  time.  Oh,  he’s  all  right  now.  Something  called  United  Glass. 

No,  not  a  wonder-drug,  darling.  They  make  both  bottles  and  caps. 
Closures,  Roderick  calls  them.  Closures,  not  roses,  dear.  Roderick 
says  the  cap  always  fits  when  you  buy  bottles  from  United  Glass. 

And  as  I  say  to  Roderick,  if  the  cap  fits,  wear  it  .  .  . 


United  Glass  is  the  only  British  maker  of  bottles  with 
its  own  closure  division.  And  it’s  the  only  company 
with  as  many  as  eight  bottle  factories.  They  supply 
bottles  to  thousands  of  customers  for  a  wide  range  of 
products.  The  Glass  Packaging  Advisory  Bureau,  set 
up  by  United  Glass,  will  be  glad  to  advise  you  on  all 
your  glass  packaging  problems.  Please  get  in  touch. 


UNITED  GLASS 


United  Glass  Ltd.,  8  Leicester  Street,  London,  W.C.2.  Tel:  GERrard  86ii.  Telegrams:  Glaspak,  Lesquare,  London, 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 

Vitamin  B  complex? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


M  I  NT  ON  X  I'lSON  LI  MIT  HI) 

L4I.IOH\  'TOWMVKKLT  "ItMIIK 

.Maltsters  for  more  than  a  Century 


af*€ 


RASPBERRY  N.F. 
37/6  per  lb. 

Centres  and  Creams 
6  ozs.  per  cwt. 

A  natural  extract 
of  quality 

Sample  on  request 


myouns 

Setter/ 


•fc 


•  *  •  *.  •• 


POLAK  &  SCHWARZ  (ENGLAND).  LIMITED, 
so,  Great  Cambridge  Road,  Enfield,  Middlesex. 
Telephone:  ENFIELD  6781/21314 
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Key  Glassworks  Limited 


Factories  at  New  Cross  ■  Alperton  ■  Harlow 


All  correspondence  to  Sole  Selling  Agents:  Ronald  Gale  and  Co.  Limited  *  7  Fursecroft  ■  George  Street  ■  London  W1 
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fractional  h.p 

GEARED  MOTOR  UNIT 


Power  for  many  purposes.  Power  to 
drive  efficiently  your  plant  or  product. 
Power — at  slow  speed — single,  double  or 
triple  reduction  units  giving 
45  different  gear  ratios  driven  by 
motors  of  up  to  1  h.p. 

Power — from  sturdy  dependable 
G.E.C.  Fractional  Horsepower 
Geared  Motor  Units. 


Fully  detailed  illustrated  publication 
on  application. 


s 


THE  GENERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE,  KINGSWAY,  LONDON,  W.C.2 
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Handles  tin,  glass,  fibre  or  other  cylindrical 
containers  from  108  to  502  (1^"  to  5^") 
diameter  by  1 12  to  708  (l^"  to  7^")  in  height 
without  use  of  change  parts.  Change  from 
one  size  to  another  taking  only  2  minutes. 
Other  features  include:  infinitely  variable 
speed  drive,  2kW  gum  pot  heater  with 
accurate  thermostatic  control. 
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MODEL  E.S. 


PURDY 

MACHINERY  CO.  LTD 

41-42  PRESCOT  STREET 
LONDON  E.I 

(^) 

ROYAL  8401 


NEW-WAY  HEAVY  DUTY  CAN  LABELLER 


This  heavy  duty  *  NEW-WAY*  model 
E.S.  straight  through  can  labeller  Incor¬ 
porates  a  new  elevating  feature  with  high 
discharge  point  that  In  many  cases  permits 
direct  gravity  feed  to  the  ‘caser*. 


It  will  handle  from  50  to  500  or  more  containers 
per  minute,  with  equal  facility,  depending  on  size 
of  can  and  consistency  of  feed.  The  label  magazine 
holds  3,000  labels  and  can  be  re-filled  without 
stopping  the  machine. 


MODERN 


FILLING 

MACHINERY 


•mtmm  «n*Ttr 
NAiK.MItn* 


High-speed 

Universal  Filler  {500  cpm) 


Mather  &  Platt 


These  modern  machines  are 


part  of  a  new  and  complete 


range  of  designs  by 


Mather  &  Platt  Ltd  for  the 


canning  industry 


They  combine  a  high  degree 


of  accuracy  with  high 


•KIHIItjUdTTlW 

K*oct.(rrE 

MAMCMEtTCM 


economical  maintenance, 


High-speed  Solid  and 
Liquid  Filler  {300  cpm) 


Wc  are  exhibiting 
at  the  • 


Sept  8th -18th.  I9S9 
Grua  4  GitlontlHellt 

OLYMPIA 

London 
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JENNER 

spiral  chutes 

The  spiral  chute  provides  a  simple 
and  effective  means  of  controlled 
descent.  It  occupies  little  floor  space 
— has  quickly  adjusted  feeding  and 
discharge  attachments — can  be 
combined  with  conveyors,  and 
maintenance  costs  are  nil. 

f  reig  ht  I  ifts 


CUSTOM  BUILT  EQUIPMENT 
ELEVATORS  •  SPIRAL  CHUTES 
FREIGHT  LIFTS  •  SWING  TRAY 
ELEVATORS 

Conveyors 

BELT  •  ROLLER  •  CHAIN  &  SLAT 
MOBILE  •  TELESCOPIC  OVERHEAD 
POWERED  TURNS 


A.  &  C.  JENNER  LTD.  CLARENDON  WORKS  •  MITCHAM  •  SURREY  •  Telephone:  MITCHAM  928M 
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DRINGS  LIMITED,  WEMBLEY  •€.&!.  HARRIS  (CALNE)  LTD 
CO-OPERATIVE  WHOLESALE  SOCIETY  LTD.  LOWESTOFT 
^  NORTHERN  CO-OPERATIVE  SOCIETY  LTD  •  LIVERPOOL  CO-OPERATIVE  SOCIETY  LTD 
3  MARK  WILLIAMS  &  SONS  LTD,  WIGAN 

^  STOKES  a.  DALTON  LTD.,  Victoria  Spice  Hills,  Leeds,  9  Tele  t  31701  (10  lines). 
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Well-known  users  of 

Seydelmann  Machinery  include:- 


Don’t  wish  you  had 
bought  a 

SBWHMAMM  - 
Buy  one  now! 


Aboife: — Ammonium  Sulphate  plant  at  Manwers  Main  Coking  Plant,  treated  with  Evokote  Type  10 
Below;— Maplewood  Poor  treated  with  Evokote  Type  20  at  the  works  of  John  Mackintosh  4  Sons  Ltd.,  Halifai 


—  proof  against  mineral  and  organic  acids,  fruit 
juices,  steam,  caustic  soda,  detergents,  abrasions 


A  PRODUCT  OF 


OF  STAFFORD 


Manufacturers  of  BITUGEL,  EVODYNE  and  EVO-LED  paints 

^  SEND  FOR  LITERATURE  EVODE  LTD.,  (PAINTS  DIVISION)  STAFFORD. 

London  Office :  82  VIC  TORI  A  S  TREE  T.  S.W.  I .  Telephone :  AB3ey  4622-3 


Telephone  :  2241-5 
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Built  with  your  needs  in  mind,  the  Commer  ton  forward  control  model  thrives  on  the 

toughest  assignments  . . .  triumphs  magnificently  over  the  fierce  strain  of  “stop-start” 
delivery  work.  A  sterling  example  of  Commer  rehability,  this  lively  four-cyhnder  model  is 
quahty  engineered  and  gives  the  utmost  economy  of  operation.  Primarily  fitted  with  van 
bodywork  distinctively  modem  in  style,  the  chassis  also  accommodates  special  bodies  to  suit 
individual  requirements  such  as  the  above. 


VaUt  ta  tost  (on^e^f 


COMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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FROPA*  tTO 
H  LORPORfKW 


Butterfields 


Butterfield  craftsmen 
meet  the 
ever  expanding 
demand  of  the 
Food  Industry  for 
Stainless  Steel  Equipment 
with  precise  compliance 
to  specification 
and  with  a  very 
high  standard  of  finish 


We  also 
fabricate  in 
Mild  Steel 
Aluminium 
and 
Nickel 


BUTTERFIELD 

T  , 

A  1  N  L 

ESS  STEEL 

Illustrated  above: 

A  row  of  Stainless  Steel  Jacketed 
Pans  for  a  series  of  Tilting  Pans 

And  on  the  right: 

1,000  gallon  Stainless  Steel 

Cream  Storage  Tank 

PLANT 

j  i. 

for  ‘Ambrosia’  Ltd. 

W.  P.  BUTTERFIELD  LTD 
P.O.  Box  38  Shipley  Yorks 
Telephone  52244  (  8  lines) 


BRANCHES:  London  Tal.  HOLborn  24SS  (4  lints) 

Birmingham  Ttl.  EAS  0671  and  EAS  2241  Bristol  Tal.  27905 

Livarpool  Ttl.  CENtral  0629 

Glufow  Ttl.  CENtral  7696  Ballast  N.l.  Ttl.  57343 

Dublin  Ttl.  73475  and  79745 
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Conserve  Ice  cream 
with  *Darvlc’  p.v.c.  sheet 


Hold~m  er  cabinets  for  conserving  ice  cream  faced  with  'Darvic'  and 
made  by  Alexander  Batty e  (Battifreeze)  Ltd.,  I^eds. 


Hold-over  cabinets  for  conserving  ice  cream  made  by 
Alexander  Battye  (Battifreeze)  Ltd.,  Leeds,  are  faced  with 
‘Darvic’  p.v.c.  sheets. 

‘Darvic’  is  an  ideal  material  for  use  with  food  because  it  is 
absolutely  hygienic;  it  will  not  taint  food  or  drink  and  is  com¬ 
pletely  odourless.  ‘Darvic’  is  easy  to  shape  and  is  widely  used 
in  the  manufacture  of  refrigerators  and  refrigerated  cabinets. 
‘Darvic’  is  an  excellent  material  for  one-piece  shapings  for 
refrigerator  interiors  and  it  is  used  for  making  crisper  trays 
and  a  wide  range  of  other  components. 

‘Darvic’  has  many  outstanding  properties,  among  which  are 
high  impact  strength,  resistance  to  corrosion  and  low  thermal 
conductivity.  It  is  a  light  material,  but  tough,  and  is  rigid  even 
in  thin  sheets. 

A  range  of  attractive  colours  is  available  which  includes 
multi-colour  laminates. 


'Darvie'  is  the  registered  trade  mark 
for  the  rigid  p.vx.  sheet  made  ty  l.C.i. 
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A.C.  DIRECT-ON-LINE 


CONTACTOR  STARTER 


WITH  ISOLATING  SWITCH 


200 


550 


VO  ts 


25 


60 


cycl 


Up 


to 


es 


For 


th 


ee-pnase  or  singie-pnase  non-revers 
squirrel-cage  induction  motors. 


These  well-established  contactor  switch- 
starters  are  now  available  fitted  with  mechani¬ 
cally  interlocked  three-  or  five-pole  isolating 
switch.  An  ammeter  unit  and/or  HRC  fuse 
unit  can  also  be  accommodated  in  addition 
to,  or  in  place  of,  the  isolating  switch  unit. 

The  isolating  switch  can  be  supplied  as  a 
3-pole  ‘on-load*  switch  rated  at  30  amperes 
maximum  (tested  to  break  100  amp.  at  440  v.), 
or  alternatively  in  5-pole  form  with  three 
main  30-amp.  poles  plus  two  normally  open 
control-circuit  auxiliary  poles. 

The  starters  comply  in  every  respect  with 
BS587,  1957  for  ‘Frequent  Duty*,  i.e.  forty 
starts  per  hour. 


ASSOCIATED  ELECTRICAL  INDUSTRIES  LIMITED 


HOTOS  &  CONTEOL  GEAR  DIVISION. 


RUGBY  ft  MANCHESTER,  ENGLAND 


INCORFORATINO  THE  MOTOR  &  CONTROL  GEAR  INTERESTS  OF  BTH  &  M-V 
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Type  DOC  71 


This  is  such  a  peculiar 
factory.  All  they  make  is  bottles — and 
they’re  all  empties.  Full  of  nothing 
but  air.  But  at  least  it’s  Scottish 
air.  Yes,  they’re  all  Scotch  bottles.  No, 
not  just  whisky — bottles  for  everything. 
All  made  by  Scots  out  of  Scottish 
glass  right  here  in  Alloa.  They’re  native, 
home-blown,  North-of-the-Border 
bottles  one  and  all.  Scots,  wha  hae! 


The  Alloa  Glass  Work  Company  provides  a  first 
class,  on-the-spot  glass  packaging  service.  You  get 
individual  treatment.  There  are  excellent  design 
and  research  facilities.  And  the  Alloa  Company  has 
an  associated  closure  company  —  also  in  Scotland. 
Please  get  in  touch  and  see  how  Alloa  can  help  in 
your  business. 


ALLOA  GLASS 
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The  Alloa  Glass  Work  Co,  Ltd., 

Glasshouse  Loan,  Alloa,  Scotland.  Telephone:  Alloa  761 


bottles 


A39 


when  your 
product 
begins  as  a 
formula . . . 


PRODUCTIVITY  CALLS 


FIRST  YOUR  FORMULA.  It  was  bom  in  your  laboratory  out 
of  hard  thinking,  patient  work  and  hopeful  spending. 
Now  it  is  ready  to  be  turned  into  productivity  and  profits. 
Now  speed  comes  into  the  picture;  speed  and  volume. 
It’s  going  to  be  thousands  of  gallons  now,  not  pipettes  full. 
Yet  it  has  all  got  to  be  as  precise  in  the  factory  as  it  was 
in  the  laboratory.  Clearly  a  matter  of  measured  batch 
dispensing  and  blending;  a  problem  of  process  control. 

THE  AGE  OF  AUTOMATION 

This  was  the  picture  we  at  Measurement  had  in  our  mind’s 
eye  when  we  were  working  on  the  Measurement  Automatic 
Liquid  Process  Control  system.  Industry,  we  knew,  would 
want  accuracy  and  speed,  and  a  modem  way  of  applying  it. 
An  up-to-the-minute  way.  In  this  modem  age  the  bucket 
is  out,  mainly  because  it  excludes  accuracy.  Lifting  and 
tmcking  must  be  eliminated  because  firstly  it  results  in 
hold-ups,  secondly  in  a  waste  of  labour,  and  thirdly  fatigue 
with  its  resulting  fall-off  in  rate  of  production.  Our  equip¬ 
ment  aims  at  automatically  dispensing  the  right  quantity 
to  the  right  place  at  the  right  time,  with  all  the  necessary 
indication  and  records  made  automatically  en  route.  The 


age  of  automation  inspires  sound  business  men  to  ask  for 
the  right  installation  for  the  job  and  no  making  shift. 
Control  is  the  keyword. 

“Backed  by  our  years  of  experience’’,  as  the  advertisements 
say  (for  we  have  been  making  liquid  meters,  pumps  and  elec¬ 
trical  control  apparatus  for  a  very  long  time),  we  set  about 
meeting  this  challenge.  Years  of  research  finally  produced 
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the  instnimentation  that  offered  the  flexibility  which  is 
essential,  and  the  standardisation  which  makes  the  system 
an  economic  proposition  for  industry. 


4  FLEXIBLE  SYSTEM 


Today  Measurement  equipment  is  used  in  handling  a  large 
number  of  liquids  in  food  manufacture,  paper  making,  oil 
blending  and  chemical  mixing  processes.  Liquids  handled 
range  from  condensed  milk  to  caustic  liquors,  and  from 
benzine  to  beef  dripping,  and  at  Measurement  Limited 
there  is  a  catch  phrase,  “  If  it  flows  in  a  pipeline,  then 
we  can  meter  it”. 


ADVISORY  SERVICE 


We  offer  advice,  designs  and  drawings  to  cover  any  complete 
liquid  handling  installation  to  suit  any  process — your  own 
particular  process.  Given  dimensional  details,  components 
can  be  supplied  to  be  fitted  into  existing  panels;  otherwise 
we  would  supply  complete  wall-mounted  or  bench-moimted 
panels,  or  console  models,  tested  and  ready  for  installation. 
Servicing  is  a  thing  we  regard  as  a  duty  at  Measurement. 


SCRIBBANS-KEMP  (BAKERIES)  LIMITED 
Control  panel  for  automatic  blending  of  liquids  used  in 
biscuit  manufacture  at  the  factory  of  Scribbans-Kemp 
(Bakeries)  Limited,  Grimsby. 


PUNCHED  CARD  SYSTEM 


Not  only  does  the  Measurement  system  make  Liquid  Process 
Control  merely  a  matter  of  pressing  buttons,  now  batch 
delivery  and  blending  can  be  completely  preset  and  con¬ 
trolled  by  the  punched  card  system! 


FOR  MEASUREMERT 


LIMITED 

The  range  of  products  include: — 

(a)  Meters  made  in  various  (h)  Complete  panels  with  auto 

metals  and  moulded  materials  preset  indicators,  signal  lamps 
to  enable  almost  any  particle-  and  push  buttons  for  wall 
free  liquid  to  be  metered.  mounting  or  free  standing. 

(b)  Meters  vdth  small  pointer  (i)  Schemes  involving  a  number 

ty^  indices.  of  meters  dispensing  liquids  to 

(c)  Meters  with  small  direct  one  outlet. 

reading  counters.  ())  Schemes  where  a  number  of 

(d)  Meters  with  resettable  direct  liquids  are  dispensed  through 

reading  numeral  rollers.  one  meter. 

(e)  Meters  with  remote  reading  (k)  Automatic  actuation  of 

magnetic  cotmters.  metering  equipment  by  photo- 

(f)  Meters  with  horizontal  or  electric  cell  or  contact  operating 
venical  large  dial  instruments  devices. 

having  resettable  pointers.  (1)  Complete  pane.s  incorpor- 

(g)  Meters  with  automatic  pre-  ating  mimic  diagrams, 

settable  indicators  that  enable  (m)  Complete  auto  preset 
the  operation  of  valves,  pumps  equipment  that  could  be  preset 
and  warning  devices.  by  a  punched  card  reader  unit. 

You  may  be  tempted  to  tear  out  this  advertisement 
for  reference.  Well,  it's  always  a  pi ty  to  spoil  a  book : 
get  your  Secretary  to  drop  us  a  card  and  we'll  gladly  send 
you  a  reprint  of  these  pages.  A  letter  with  more  detailed 
requests  will,  of  course,  receive  more  detailed  attention. 
Write  to: — 


4  WIDE  RANGE  OF  INSTRUMENTS 


Whenever  a  liquid  has  to  be  handled.  Measurement  Limited 
make  equipment  to  do  the  job,  from  indicating  a  total  con¬ 
sumption  of  a  liquid  to  the  automatic  dispensing,  blending 
and  mixing  of  various  liquids. 


Automatic  dispensing  of  liquid  from  alternative 
storage  tanks  to  a  blending  tank  and  to  two 
rotary  mixing  machines.  The  three  meters 
are  denoted  thus  —  o,  and  the  three  indicators 
are  remotely  mounted  in  a  control  panel  with 
signal  lamps  to  confirm  operation  of  meters, 
valves  and  pumps. 


TAMESIDE  WORKS  DOBCROSS.  NR.  OLDHAM.  LANCS. 

Telephone:  Delph  424  ( 3  lines)  Telegrams:  Supermeter  Dobeross 

MEASUREMENT  ENGINEERING  LIMITED  P.O.  Box  2X>S.  Wellinfton  C.l. 
PARKINSON  COWAN  (S.A.)  (Pty.)  Ltd.  P.O.  Box  1113,  Johannesburg 
Export  Enquiries  to:  Parkinson  Cowan  Group  Exporu  Lid.,  Terminal  House, 
Grosvenor  Gardens,  London  S.W.I. 

Telephone:  SLOANE  01 1 1  /4  CoNet;  DISC  Lnodoo 
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independent 

NORTHERN 
COLD 
STORAGE 

offers  space 


for  all.. 


- 

• 

L  — 

■  U  1 

h 

^  •  1  « 

A 

Spaciousness  A  spacious  yard,  and  loading  bays  for  20 
large  vehicles,  give  immediate  access  to  the  store.  There’s 
no  queueing  in  congested  roads.  Result  —  quicker  turn- 
round  for  vehicles.  The  Northern  Cold  Storage  building 
is  well  away  from  the  Grimsby  docks,  yet  it’s  within 
10-15  minutes  of  the  quayside. 

Great  Simplicity  The  store  has  been  sited  and  laid  out 
to  allow  traffic  to  flow  freely,  rapidly,  simply.  It  is  on 
Ladysmith  Road,  which  connects  with  all  trunk  roads  to 
and  from  Grimsby.  Merchandise  is  unloaded  straight  into 
the  store.  In  just  15  seconds  the  pallet  load  is  within  the 
refrigerated  area.  There’s  no  waiting  outside  in  sunshine 
or  rain. 

Speedy  Handling  Modern  handling  methods  with  fork¬ 


lift  trucks  governed  the  design  of  the  store.  Skilled  opera¬ 
tors,  trained  to  handle  frozen  food,  move  merchandise  by 
the  ton  -  and  move  it  fast.  A  job  which  would  take  2  or 
3  hours  manually  can  be  done  in  20  minutes  by 
fork-lifts. 

Low  Temperature  A  storage  temperature  of  20  F  pro¬ 
tects  all  frozen  foods.  Northern  Cold  Storage  guarantee 
a  steady  low  temperature. 

Safety  The  refrigeration  machinery  was  made  under 
Lloyd’s  Supervision,  and  passes  their  most  stringent  safety 
tests. 

Independence  Northern  Cold  Storage  Limited  have  no 
affiliation  with  any  frozen  food  concern.  It  offers  its 
services  to  all  customers  equally. 


A  modern  high-quality  cold  store  for  high-quality  frozen  foods 

NORTHERN  COLD  STORAGE  LIMITED  •  LADYSMITH  ROAD  •  GRIMSBY  •  TELEPHONE:  56031-4  •  TELEX  52243 
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These  three  multiple  packs  by  Metal  Box 

SELL  MORE  FOR  YOU! 


Which  meets  your 
requirements? 


For  packing  automatically  2,  3,  4  or  6 
containers — processed  food  cans, 
lever  lids,  composites,  etc. 
Speed  120  sleeves  a  minute  on  the 
Jfak-et-Pak  120  machine,  or  50  sleeves 
a  minute  on  the  Jak-et-Pak  50 
machine.  Delivered  to  you  flat ; 
no  glue  or  staples  required. 


CARRYCAN 


For  packing  automatically  or  by  hand 
2  or  3  containers  such  as  cans 
or  composites  up  to  and  including 
No.  I  tails.  Speed  50  sleeves  a  minute 
on  the  Metal  Box  Carry  can  machine. 

Delivered  to  you  flat; 
^  no  glue  or  staples  required. 


For  packing  by  hand  2,  3  or  4  containers  such  as  cans  or 
composites.  Delivered  to  you  ready  for  use. 


Write  or  'phone  to-day 
for  booklet 

Increase  your  sales  toith 
multiple  packs' 


•  Paper  Products  Group 

THE  METAL  BOX  COMPANY  LIMITED  37  Baker  Street  •  London  W.i  •  Hunter  5577 


I'isii  us  at  tht  Paikagtnx  exhibition,  O/vmpf'j,  »th  to  itith  September,  on  StanJ  1)12,  UrunJ  Hall. 
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nothing:  but  the  best 
g:oe8  into  Reed  cartons 
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i.lV. 


g:uardians  of  g:ood  taste 


The  automatic,  high  speed  erecting  and 
filling  of  "tailor-made"  cartons  demands 
the  closest  dimensional  tolerance  in  con¬ 
struction.  Reed  achieves  the  highest 
degree  of  accuracy  with  modern  machinery 
operated  by  craftsmen  and  with  a 
comprehensive  system  of  quality  testing 
and  control. 


Reed  Cartons  protect  and  promote  every  type  of  foodstuff.  They  ensure 
that  their  contents  are  kept  in  impeccable  condition  from  the  moment 
they're  packed  to  the  time  that  they’re  eaten.  They  arc  produced  in 
quantities  to  meet  the  biggest  and  most  urgent  demands — in  the  widest 
variety  of  patterns  and  sizes. 

In  the  food  industry,  a  customer’s  individual  requirements  are  often 
quite  out  of  the  normal  run  of  conventional  cartons.  To  meet  the  un¬ 
common  need,  the  Reed  design  and  research  departments  are  freely 
available  to  investigate  and  to  solve  every  particular  packaging  problem; 
this  may  sometimes  involve  a  unique  method  of  construction  or  assembly, 
or  the  use  of  a  special  board. 


One  such  instance  was  the  need  by  Marks  and  Spencer  Ltd.,  for  a  range 
of  quick  erecting  trays  to  be  supplied  in  the  flat  with  top  quality  printing 
at  a  competitive  cost  and  to  meet  the  varying  requirements  of  different 
products.  As  a  result,  a  range  of  cartons  was  produced  which  steadfastly 
preserved  the  inherent  goodness  and  flavour  of  their  contents  while 
enhancing  immeasurably  their  purchase  appeal  at  the  vital  point-of-sale. 


CARTON 

DIVISION 


In  the  South :  CROPPER  Jk  COMPANY  LIMITED  Thatcham.  Newbury,  Berkshire.  Telephone:  Thatchatn  2233 
7/1  r/fe  Vorr/i ;  CUT-OUTS  (CARTONS)  LIMITED  Newcastle  upon  Tyne.  6.  Telephone:  Newcastle  upon  Tyne  2-9806 

PAPER  CONVERTERS  LIMITED  Aycliffe.  Co.  Durham. 
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with  IdailuVIKI  on  the  menu 
of  the  Food  Manufacturer! 


Wherever  food  is  handled  in  bulk,  whether  for  packing, 
preparing  for  cooking  or  processing  etc.,  SANDVIK 
Stainless  Steel  Band  Conveyors  provide  maximum 
cleanliness  and  hygiene  and  help  considerably  to  speed 
up  production.  We  should  welcome  a  discussion 
regarding  YOUR  particular  problem. 


STEEL  BAND  CONVEYORS  LTD 


DAWLISH  ROAD,  SELLY  OAK,  RIRHINGHAM,  2V 
Tekphonc:  Ml/  Oak  1113^5  Ttkgrams:  Simplicity,  B’ham. 
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a  gearless 
gearbox  for 

VERTICAL 

mounting 


VARIABLE  SPEED  DEAR 


148  Oakefithore  Works 
CUqrton-lo-Moors  '  Aocringtoii,  Unes. 
Tetophono:  Accrington  5441  (4  Ihiof) 


S9  PARK  ROAO  NORTH.  ACTON.  W  1  Tf L  :  ACORN  7iM 

SCOTUMS 

P  O  tCXN.>  I  CLARKSTON.Cl^SGOW  TEL:  RUSIY  27M 

MUNiMM 

MUCH  PARK  STREET.  COVENTRY.  TEL :  COVENTRY  *1091 

YORKSmSi 

H  PARK  SQUARE.  UEOS.  I.  TEL  ;  MI4E. 


0  Particularly  suitable  for 
stirring  and  agitating  applica* 
tions. 

1 

%  Self  •  contained  lubrication 
system. 

0  The  danger  of  oil  leaks  has 
been  eliminated  by  the  use  of  a 
special  flmger  arrangement 
which  will  not  deteriorate  in 

service. 

H.' 

0  Available  in  sizes  ^  to  5  H.P. 
with  standard  stepless  speed 
variation  over  a  9  to  1  output 
speed  range. 

^  The  motorised  unit  illus¬ 
trated  can  be  sup^ied  with 
Input  speeds  of  960  or  1440 
^  r.p.m.  giving  output  of  3?0  to 
i  2880  and  480  to  4320  respec¬ 
tively.  Lower  output  speeds  are 
ot?cainable  by  fining  flange 
mounted  reduction  gears  to  the 
output  shaft. 

■ 

0  Units  can  also  be  supplied 
with  the  output  shaft  upper- 
mjost. 

1:- 

V. 


today  it’s  the 


that  makes  mass  sales... 


flavour^ 


i 

f  1 

i  ( 

j 

The  cost  of  a  really  clever  flavour  may  be 
relatively  small — but  it  can  make  all  the 
difference  to  competitive  appeal. 

StaffordAllens  flavours  have  long  been  essential 
ingredients  in  some  of  the  country’s  best-selling  ^ 
foodstuffs  and  beverages.  We  invite  you,  too,  to 
consult  us  in  confidence  and  make  use  of  our  unique 
experience  in  the  creation  and  matching  of 
flavours  that  sell  by  popular  appeal. 


For: — 

MEAT  PRODUCTS 
FISH  PRODUCTS 
SAUCES 

SALAD  DRESSINGS 


PICKLES 

SUGAR  CONFECTIONERY 

BISCUITS 

BEVERAGES 


CAKE  &  PUDDING  MIXF..S 
ICE  CREAM 
SOFT  DRINKS 
CONDIMENTS 


StaffordflllenS 


flavours  that  sell! 


W*  Invite  you  to 
visit  us  at  the 
INTEMATIONAL 


These  five  materials  were 
developed  to  meet  customers' 
special  requirements. 


'ALSefiL' 

lAHUNfiTe 

\  FOR  BISCUITS  & 

Y  CON^CT'ONERY 


^Ofc 


LET  OUR  TECHNICAL  SALES  DEPARTMENT  HELP  YOU! 


Phone  for  our  representative 
to  call  and  see  you. 


FISHER’S 
^  FOILS 


FISHER’S  FOILS  LTD.  EXHIBITION  OROUNDS,  WEMBLEY,  MIDDLESEX,  ENDLAIID 

TELEMONE:  WtmiEr  6011  ’  '  y%  :\[c^S  :'.UdFNIT  WEMBLEY 
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Quality 

in  White  Flint 

6LASS 
COHTAIMERS 


Prompt  delivery  from  stock. 
Packed  in  easily  handled  cartons. 


NATIONAL  GLASS 
WORKS  (YORK)  LTD. 

FISHERGATE,  YORK.  Tel.  YORK  23021 

ALSO  AT:  CAROLINE  HOUSE.55-57  HIGH  HOLBORN, 
LONDON.  W.C.I.  Tel.  HOLBpRN  2146 


\30 
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Permutit  softened  water  ensures: 


Sparkling  bloom-free  clean  bottles 


No  unnecessary  re-washes 


Efficient  operation  of  bottle  washing 
machinery 

Reduced  maintenance  costs 


Permutit  Fully  Automatic  ond  Manually  operated  Softeners  are  available 
to  soften  any  volume  of  water. 

THE  PERMUTIT  COMPANY  LIMITED 


DtPT.W.L.  JJ2.  PbRMUTIT  HOUSE.  UUNNERSBURY  AVENUE.  LONDON.  W.4 


TELEPHONE  :  CHISWICK  6431 


Suh\iJiitrv  Cimpunlfi 

THE  PERHUTIT  CO.  OF  AUSTRALIA  PTY.  LIMITED  THE  PERMUTIT  CO.  OF  SOUTH  AFRia  (PTY.)  LTD. 

367-373.  Paallic  Hinhway.  Sydney.  N.S.W.  "Ac  p.O.  Box  6437,  Johann«>bur$ 

lOH  EXCHAHGE  (CANADA)  LTD  .,  33.  Prik'c  Strcel.  Turunlu  3.  Onurio 
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She  takes  us  for  granted 


she’s  in  a  hurry  to  buy.  She’s  got  to  make  up  her 
mind.  What  catches  her  eye  ?  A  crisp  carton  .  .  .  gaily 
coloured  .  .  .  clearly  printed— a  stout  carton  that  protects 
the  product.  And  she  buys.  That  she  accepts  all  this  as 
a  matter  of  course  is  a  tribute  to  “Thames  Board’’ — the 
packaging  board  most  widely  used  in  Britain  today. 
“Thames  Board”  is  supplied  to  boxmakers  and  leading 
manufacturers  in  enormous  quantity  and  to  a  wide  range 
of  spiecitications  called  for  by  major  consumer  markets 
and  industry. 


Good  packaging  starts  with— 


He  does  too 

The  expert  carton  manu¬ 
facturer  consults  with  us  at 
Thames  Board  Mills  be¬ 
cause  he  knows  that,  with 
our  long  experience  and 
up-to-date  research,  we  can 
supply  him  with  precisely 
the  board  he  requires  and 
the  additional  know-how 
he  may  need,  and  always  at 
an  economic  price. 


THAMES  BOARD’ 


THAMES  BOARD  MILLS  LIMITED,  PURFLEET,  ESSEX  AND  WARRINGTON,  LANCS. 

Aho  the  sole  manufacturers  of^FIBERITE"  Packing  Cases. 

TBBI02/8SS6-6S 
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With  I.C.I.’s  air-discharge  vehicles  a  bulk  load  of 
Pure  Dried  Vacuum  Salt  virtually  delivers  itself. 

Our  driver  simply  turns  a  valve  and  7  tons  of  factory-fresh  salt 
is  pumped  into  your  silo  in  thirty  minutes.  No  package  costs, 
no  handling  costs  and  no  risk  of  contamination. 


Think  of  the  saving  in  time  and  money ! 

Send  for  free  copies  of  the  booklet  ^*Salt  by  Pipeline" 

Imperial  Chemical  Industries  Ltd.,  London.  S.W.1  k 
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— for  QUICK  deliveries 
of  all 

ENGINEERING 

SUPPLIES 

including 


HOP  COCKS  &  VALVES  i 
8022  PACKINGS,  JOINTINGS 
25  BELTINGS,  VEE-ROPES 
OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 

Write  or  'phone 

W.  H.  WILLCOX  &  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 
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Seal  your  pack  with  “Viskrings”  and  establish  confidence 
between  you  and  your  consumer.  YOU  can  be  confident 
that  your  bottling  will  reach  the  consumer  perfea  and  intact. 
The  CONSUMER  will  be  confident  that  the  contents  arc 
genuine  and  as  expected — a  fine  product,  perfectly  prescnteil 
Seal  all  stoppered  and  screw-capped  bottles  with 
“Viskrings”.  There  is  a  “Viskring”  to  fit  every  bottle  neck, 
available  in  a  wide  range  of  colours.  “Viskrings”  can  be 
printed  with  your  brand  symbol.  Send  your  container 
complete  with  primary  closure  to  us  for  fitting.  We  will 
return  it  with  samples  and  quotations  for  any  quantity. 


•  “Viskring”  can  be  applied  rapidly  by  hand — no 
machinery  is  necessary. 

•  They  are  self-adjusting. 

•  They  prevent  the  blowing  or  riding  of  stoppers. 

•  They  prevent  the  movement  of  screw  caps  once  they  are 
tightened. 

•  7'hey  afford  protection  for  branded  products  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal  .  .  . 
Require  No  Adhesive. 


us  at  the 

liffElUtATIONAL  PACKAGING  EXHIBITION 
September  8th— IBth, 

Stand  No.  9,  Inner  Row,  lit  Floor, 
NATIONAL  HALL,  OLYHPIA 


THE  VISCOSE  DEVELOPMENT  CO.  LTD 

40  CHANCERY  LANE,  LONDON.  W.C.2 


T«l«phen«:  CHAncary  II 1 1  Talagrami:  Viikap  Waatcant  LonUon 
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:  TF%  FILTRATION  =  NYLON 

i 

i  Today,  more  filtering  with  nylon  cloth  is 

carried  out  in  Britain  than  anywhere  else 
■  in  the  world.  But  if  you  operate  a  filtration 

b  process  and  do  not  already  use  nylon,  you  may 

I  like  to  know  some  of  the  reasons  why  nylon 

^  cloths  so  quickly  established  themselves:— 

*  LONG  LIFE  —  Nylon  filter  cloths  have  much  greater 

*  life  expectancy  because  of  nylon’s  excellent  tensile 

and  rupture  strength,  wet  and  dry;  its  superb 
abrasion  resistance ;  its  resistance  to  chemical  attack 
and  extremes  of  temperature,  and  its  immunity  to 

s  attack  by  mildew  and  fungi. 

:  ADAPTABILITY  —  Nylon  cloths  are  supplied  in  all 

weights  and  weaves.  There  is  a  choice  of  surface 
k  characteristics,  including  smooth  surfaced  cloths  for 

'  easy  cake  discharge. 

I  BETTER  SERVICE  —  Nylon  cloths  have  excellent 

filtering  properties,  do  not  shed  surface  fibre.  They 
I  can  be  cleaned  quickly  and  easily.  Cloth  stability  is 

h  ^  -  very  good. 

LOWER  COSTS  —  All  the  advantages  listed  above 
I  mean  that  nylon  filter  cloths  can  give  you  a  sub- 

stantial  cut  in  costs.  By  making  filtration  processes 
‘  ’  simpler,  they  can  increase  production. 


IT’S  Nylon  FOR  STRENCTH 


A.-ir. 
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The  CONTROL  Where  you  want  it! 


Your  Best 


¥niatever  the 
Liquid  — 

We  hove  the  METER  you  wont! 
The  SAVING  you  want! 
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Published  Monthly 
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I.C.I.’s  Food  Colours  Plant  at  Huddersfield  303 

Problems  and  Trends  in  the  Fish  Industry - II 

By  C.L.  Cutting,  B.Sc.Ph.D.,F.R.I.C.  -  305 

Blending  Dough  Conditioners  into  Bakers'  Yeast 

By  A.  E.  Williams,  Ph.D.,  F.C.S.  -  -  312 

Standards  for  Processed  Soya.  By  E.  Mitchell 
Lcarmonth,  M.Sc.,  F.R.I.C.  -  -  -  314 

Machinery  and  Equipment  -  •  -  318 


Advances  in  Food  Technology 
News  Digest  .  .  - 

Food  News  Overseas  - 
New  Companies 
New  Scottish  Companies 
Trade  Marks  ... 
Packaging  ... 


Recent  Patents  - 


Subscription  Rates:  One  Year  12;  Three  Years  £5.  Dollar  Rates  $12  and  $30.  All  post.free. 

A  Pl'BLICATlON  OF  THE  LEONARD  HILL  TECHNICAL  GROUP— ENGLAND:  Leonard  Hill  House,  Eden  Street,  London,  N.W.  I,  Elston  5911. 
UNITED  STATES:  2515,  Beverly  Blvd.,  Los  Angeles  57,  Calieornia,  DUnkirk  1-2241;  681,  Market  Street,  San  Francisco  5,  Calie., 
EXbrook  2-2612;  Room  5632,  Grand  Central  Terminal,  New  York  17,  N.Y.,  MUrray  Hill  9-5532;  222,  N.  Wells  Street,  Chicago  6, 
Illinois,  ST ate  2-5251;  1900  Euclid  Building,  Room  225,  Cleveland  15,  Ohio,  CHfrry  1-7565;  1214.  Villa  Drive  N.E.,  Atlanta.  Ga., 
Trinity  2-2969.  ITALY:  Via  Filippo  Turati  3,  (Palazzo  Giardino),  Milan.  SWITZERLAND:  John  Anns,  Maupas  22.  Lausanne.  Tel. 
(021)  25:41:85  SWEDEN:  Tunnelgate  19b.  Stockholm.  FRANCE:  63  av.  Klebfr.  Paris  XVI,  Passy  31-30.  DENMARK:  Palaegade  7,  3  sal. 
Copenhagen-K.  Nygaardsplads  8,  Brondbyoslerpr  Valby.  GERMANY  :  Frankfurt/  Main,  Bornestrasse  41. 

©  LEONARD  HILL  LIMITED 


■a  ,  _  •  t— :  -  and  offer  reci 

Bate  of  flow  measurement  ;  construction  < 

metering  for  automatic  control  -  absorption,  et< 

Bi^h  metering  for  manual  control  '  .1  •  For  full  details  and 

Measure  automatically  to  avoid  hutr^  errors 
Measure  accurately  to  prevent  waste^d  loss  ?  - 

TYIORS  OF  LONPON  LIMITED 

MIGHT  wot KS/.  BURGESS  HILL  .  SUSSEX  Phon.:  burgess  hill  2631 


Our  Technical  Department  will  gladly  give  advice 
and  offer  recommendations  regarding  sizes  and 
construction  of  meters,  installation  details,  head 
absorption,  etc. 


For  full  details  and  literature  apply  to:  F.M.6 


Grams:  HYDRAULICS  BURGESS  HILL 


...if  its  a  question  of 


EMULSIFICATION 


NO  Company  is  more  competent  to  advise  you  on  emulsification  than 
Advita  Ltd.  Their  many  years  of  experience  in  the  production  of 
fatty  acid  esters  have  stamped  them  as  specialists  in  the  practical 
application  of  emulsifiers  in  the  food  industry.  If  you  are  concerned  with 
emulsification  and  require  assistance  in  solving  a  specific  problem — ask 
the  Advita  man  to  call. 

Here  is  the  range  of  Advita  standard  products,  hut  in  addition,  products  can  he  tailor  made 
to  specific  requirements:  •  Admul  G.M.S.  M.G.A.  M.G.J.  •  Hymono 
Concentrated  G.M.S.,  •  Rival  Plastic  G.M.S.,  •  Kosher  G.M.S.  •  Polyster 


Admul,  when  added  to 
toffees  at  the  rate  of  >5-1% 
btssed  on  the  fat  component, 
prevents  stickiness  in  manufacture 
and  acts  as  an  anti-tack  agent  in 
finished  products. 


Ask  Hie  I  ADVtTA  /  man  fo  ea/f 

ADVITA  LIMITED  2  KINGSCOTE  STREET, 
LONDON,  E.C.4.  Td:  FLEET  STREET  7474 


Sole  Agents  in  Eire:  W .  C  .  M  c  DO  N  N  E  LL  ,  34-37  CLARENDON  STREET.  DUBLIN 
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Flare  up  in  sausage  war  ^  Fat  more  grass 


A  CORRESPONDENT  writes  that  the  Government  de¬ 
partments,  local  authority  associations,  and  other 
organisations  concerned  in  the  great  sausage  battle 
have  seen  little  fighting  lately,  it  is  expected  that 
action  on  a  wide  front  will  take  place  soon.  The  fight 
is  over  what  a  sausage  should  have  under  its  skin 
and  whether  these  ingredients  should  be  set  down  in 
black  and  white  as  a  code  of  practice. 

The  temporary  lull  in  hostilities  was  caused  by  Mr. 
John  Hare’s  brief  appearance  on  the  battleground. 
As  Minister  of  Food  he  declared  that,  despite  the 
recommendations  of  his  expert  Food  Standards  Com¬ 
mittee,  he  had  decided  not  to  put  in  writing  what  a 
sausage  should  contain. 

It  was  recalled  then  that  the  committee,  in  a 
majority  report,  had  recommended  that  the  addition 
of  up  to  20%  of  meat  other  than  named  meat,  should 
be  |x;rmitted.  But  a  minority  had  recommended  that 
sausages  should  not  be  allowed  to  contain  other  meat 
in  any  projxirtion.  The  Minister  declared  that  the 
majority  recommendation  would  be  unenforceable, 
because  there  was  no  known  method  of  determining 
the  proportions  of  beef  or  pork  and  other  meats  in  a 
sausage. 

The  minority  recommendation,  on  the  other  hand, 
would  conflict  with  the  long-established  custom  of 
the  trade. 

Then,  when  it  was  expected  that  the  battleground 
would  echo  with  calls  of  “  retreat  ”  and  “  cease  fire,” 
the  executive  committee  of  the  County  Councils  Asso¬ 
ciation  stirred  up  their  forces  for  a  further  assault. 
Although  left  to  get  on  with  it  by  other  municipal 
organisations,  the  committee  advised  the  Minister  of 
its  dissatisfaction.  It  pointed  out  that  his  decision 
took  “no  cognizance”  of  the  suggestion  that  had 
previously  been  put  forward — that  the  standard 
should  prescribe  a  meat  content  only,  of  65%  for 
pork  sausages  and  of  50%  for  beef  sausages. 

Now  another  assault  is  planned.  County  public 
control  chiefs  are  reporting  a  decline,  in  some  areas, 
of  sausage  qualities  and  of  the  need  for  more  protec¬ 
tion  for  the  buyer.  "We  are  girding  our  loins  for 
another  go,”  said  one  county  food  and  drugs  official. 
”  It  is  a  serious  business.” 
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The  use  of  grass  as  a  human  food  is  not  as  far  fetched 
as  it  may  appear.  It  may  not  be  generally  known 
that  when  pellagra,  caused  by  vitamin  B,  deficiency, 
threatened  death  and  permanent  blindness  to  many 
thousands  of  prisoners  of  war  in  Singapore,  the  large- 
scale  production  of  grass  juice  from  Lallang,  Im- 
perata  cylindrica,  was  organised.  Its  revolting  smell 
was  mitigated  somewhat  with  a  dash  of  chloroform, 
and  after  some  understandable  initial  reluctance,  this 
unnatural  food  came  into  such  high  demand  as  to 
exceed  the  productive  capacity  of  the  grass  factory. 
About  half  the  prisoners  drank  a  pint  a  day  with,  not 
exactly  pleasure,  but  certainly  with  avidity.  The  re¬ 
sult  was  that  the  eyesight  of  the  Singapore  prisoners 
was  better  than  those  of  any  of  the  prison  camps  in 
the  Far  East,  according  to  an  inspecting  surgeon  at 
a  military  hospital  in  London. 

One  of  the  ways  of  increasing  the  available  food 
supplies  is  by  cutting  down  waste,  and  although  our 
sensibilities  are  rather  affronted  at  the  thought  of  re¬ 
garding  the  homely  cow  as  a  protein  producing 
machine,  its  efficiency  in  this  respect  is  somewhat 
low,  taking  into  account  the  amount  of  pasture  it 
consumes.  Grass  may  be  fractionated  into  its  com¬ 
ponents  by  pulping  and  coagulation.  In  this  way, 
proteins,  fats  and  starches  can  be  separated  as  food 
for  man,  amino-acids,  sugars  and  salts  can  be  co¬ 
agulated  and' used  as  a  medium  for  the  growth  of 
micro-organisms,  whilst  the  fibrous  residue  can  still 
be  used  as  a  fodder  for  ruminants  and  as  a  substrate 
for  microbial  fermentation.  Leaf  proteins  in  various 
forms — biscuits,  ravioli  and  solvent  extracted  pow¬ 
der — were  demonstrated  to  an  audience  a  little  while 
ago,  but  unfortunately  our  informant  did  not  tell  us 
the  reaction  of  those  who  sampled  these  unusual 
foods. 

The  thin  line  between  ,  .  . 

Some  concern  is  being  felt  in  those  countries  where 
olive  cultivation  and  the  production  of  olive  oil  are 
carried  out,  over  the  1959-60  olive  crop.  If  there  is 
an  abundant  olive  crop,  and  the  signs  at  the  moment 
are  that  the  world  crop  will  provide  a  surplus,  then 
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there  may  be  serious  anxiety  among  agricultural 
producers  and  industrial  and  commercial  jjeople  in 
lx)th  the  olive  and  seed  oil  industries.  In  the  1958- 

59  season,  olive  oil  production  fell  from  that  of  the 
year  before  and  the  year  was  a  poor  one  for  olive  oil 
producers,  according  to  Dr.  G.  Coppola,  director  of 
the  Italian  Association  of  the  Oils,  Fats,  Soaps,  and 
.Allied  Products  Industry. 

Dr.  Coppola,  who  was  six'aking  at  the  37th  annual 
congress  of  the  International  Association  of  Seed 
Crushers  held  at  Cannes  at  the  beginning  of  June, 
said  that  "  In  almost  all  the  oil  producing  countries. 
State  intervention  for  the  protection  of  olive  growing 
has  Ixicome  jx^rmanent,  thus  emphasising  its  con¬ 
siderable  importance." 

Dr.  Coppola  went  on  to  say  that  the  olive  growing 
countries,  such  as  Italy,  where  there  is  also  a  seed  oil 
industry  already  know  the  precariousness  of  times 
when  it  is  impossible  to  make  plans,  or  to  operate 
mills  at  a  reasonable  level  of  capacity  and  at  such  a 
margin  as  to  give  peace  of  mind  to  growers,  proces¬ 
sors,  and  traders. 

Surely  it  is  an  accepted  fact  in  every  sphere  of 
o{x?ration  where  one  is  dependent  on  Nature  for  the 
harvest  that  there  is  a  very  great  risk.  Dr.  Coppola 
seems  to  have  caught  on  to  a  habit  comparable  to  the 
English  one  of  discussing  the  weather  and  grumb¬ 
ling  about  it  at  every  opix)rtunity  for  he  apparently 
contradicts  himself  by  saying  that  1958-59  was  a 
jxxjr  year  with  a  disappointing  crop,  and  that  1959- 

60  will  cause  considerable  anxiety  if  there  is  a  sur- 
|)lus.  Perhaps  Nature  should  make  use  of  a  slide 
rule. 

Pu!if(ie  corner 

The  daily  flow  of  documents  through  the  editorial 
office  is  a  river  of  such  magnitude  that  sometimes  we 
may  be  excused  for  showing  symptoms  of  literary  in¬ 
digestion.  Press  reports  of  every  kind  are  mingled 
with  communications  from  Government  departments, 
whose  intrinsic  interest  and  readability  are  not 
always  their  outstanding  merit.  Occasionally,  the 
hypnotic  state  induced  by  the  effort  of  ploughing 
through  this  endless  stream  of  paper  is  dispelled  by 
something  that  is  different.  The  little  piece  of  paper 
that  came  into  our  hands  the  other  day  was,  in  ap¬ 
pearance,  not  one  whit  different  from  any  other  press 
notice  from  the  Board  of  Trade.  "Application  for 
exemption  from  duty  of  liquefied  herrings,"  we  read. 
We  stifled  a  yawn.  "Liquefied  herrings."  What 
were  liquefied  herrings?  Had  we  misread?  The  veil 
of  languor  was  melting  away;  these  two  little  words, 
so  commonplace  yet  so  incongruous  in  their  juxta¬ 
position,  seemed  to  be  calling  derisively  from  the 
pile  of  press  reports.  We  read  the  notice  again. 
"  The  Board  of  Trade  give  notice  that  they  are  con¬ 


sidering  an  application  for  the  exemi)tion  from  im¬ 
port  duty  of  liquefied  herrings."  There  it  was  in  black 
black  and  white.  Should  we  know  what  liquefied 
herrings  were?  Fearful  less  our  ignorance  should  be 
ridiculed,  we  furtively  enquired  of  our  colleagues.  To 
our  relief,  our  ignorance  was  not  unique;  no  one 
seemed  to  know  what  this  unapjx'tising  product  was. 
We  telejflioned  the  Board  of  Trade.  The  only  in¬ 
formation  they  could  offer  was  that  it  was  a  "  liquid 
made  from  herrings."  W'here  was  it  imported  from? 
They  coukl  nf)t  say.  VV'e  tried  the  Ministry  of  Agri¬ 
culture,  Fisheries,  and  Food;  the  reaction  was  more 
hilarious,  we  distinctly  heard  girlish  laughter  in  the 
background  as  the  jx'rson  to  whom  we  spoke  repeated 
our  question  incredulously.  Now,  dear  reader,  do 
you  know  what  liquefied  herrings  are?  Is  it  a  tasty 
Continental  dish  or  a  form  of  animal  feedingstuff?  Is 
the  term  in  common  use  or  has  it  Ix'en  coined  by  a 
humourless  Civil  Servant?  VV'e  do  not  profess  to 
know. 

Tighten  those  screws 

We  learn  from  Australia  that  efforts  by  surwy 
officers  of  the  New  South  Wales  State  Deiiartment 
of  Agriculture  to  jX'rsuade  farmers  to  adjust  their 
milking  machines  projxrly  are  reaping  dividends  in 
the  amount  of  extra  milk  obtained  and  in  the  extra 
profits  accruing  to  the  farmers.  Many  faults  dis¬ 
covered  had  been  causing  dairy  farmers  considerable 
and  unnecessary  losses.  A  department  official  re¬ 
cently  said  that  the  milking-machine  efficiency  sur¬ 
vey  had  been  one  of  the  most  imjxirtant  contributions 
to  the  dairy  industry  ever  made  in  the  State,  and  the 
monetary  value  gained  could  not  Ix'  estimated.  An 
instance  was  quoted  of  a  farmer  whose  machine  be¬ 
fore  attention  was  milking  39  cows  in  the  hour  and 
taking  from  them  60  gallons  of  milk  daily.  A  month 
after  the  recommended  adjustments  were  made,  the 
machine  was  milking  44  cows  an  hour  and  obtaining 
78  gallons  jx'r  day. 

W'e  wonder  what  the  results  would  Ix'  of  a  similar 
surv^ey  in  this  country.  Machinery  which  is  function¬ 
ing  |X)orly  frequently  needs  only  a  minor  adjustment 
to  bring  its  performance  up  to  scratch,  yet  how  often 
are  such  adjustments  neglected.  Equipment  which 
is  carefully  maintained  lasts  longer,  functions  more 
efficiently,  and  costs  less  than  that  which  is  not,  yet  so 
often  vntal  machines  are  allowed  to  ojx'rate  for  long 
periods  with  inadequate  maintenance. 

Printing  dispute 

The  dispute  in  the  printing  trade  has  compelled  us  to 
produce  an  abbreviated  issue.  Some  articles  and 
features  have  had  to  be  held  over;  we  apologise  to 
our  readers  and  contributors  and  beg  their  forbear¬ 
ance  in  a  situation  over  which  we  have  no  control.- 
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I.CJ.’s  Food  Colours  Plant  at  Huddersfield 

Quality^  not  quantity ^  the  keynote  of  the  ‘^EdicoV^  range 


At  the  Dyestuffs  Division's  works  at  Huddersfield,  FOOD  MANUFACTURE  recently  saw 
the  strict  manufacturing  and  analytical  control  to  which  every  batch  of  **  Edicol  Supra  "  food 

colour  is  subjected. 


^HE  use  of  synthetic  colours  in 
^  prei)ared  and  processed  food 
is  now  a  universal  and  established 
practice.  The  natural  colouring 
matters  of  many  foods  are  im¬ 
paired  during  processing,  and 
public  taste  demands  that  these 
colours  be  restored  to  their  origi¬ 
nal  shade.  In  that  very  impor¬ 
tant  quality  known  as  "  palatabi- 
lity,”  api>earance,  as  well  as 
smell  and  taste,  is  concerned; 
with  many  foods  certain  colours 
are  associated,  and  if  his  peas  are 
not  green  nor  his  strawberry  jam 
red,  the  consumer  will  regard 
these  foods  with  an  unfavourable 
eye. 

Vegetable  colours  were  widely 
used  in  the  past,  but  many  of  these 
had  low  colouring  power  and  were 
neither  very  stable  nor  of  uniform 
quality.  Neither  did  it  follow  that 
a  colour  of  vegetable  origin  was 
necessarily  harmless.  Intensive 
research  coupled  with  rigidly  con¬ 
trolled  manufacturing  methods 
has  now  provided  the  food  manu¬ 


facturer  with  a  wide  range  of  high 
quality  synthetic  colours  suitable 
for  a  very  large  variety  of  pro¬ 
ducts,  and  for  this  reason  nearly 
all  the  colours  now  in  general  use 
are  synthetic. 

In  most  countries  of  the  world, 
the  artificial  colouring  of  food  is 
controlled  by  government  regula¬ 
tions  designed  to  ensure  that  the 
colours  added  shall  be  harmless 
and  that  no  deception  as  to  iden¬ 
tity  or  quality  shall  be  practised. 
Unfortunately,  regulations  vary 
rather  widely  from  country  to 
country,  although  nearly  all  arc 
now  based  on  a  restricted  list  of 
permitted  colours,  only  colours  on 
this  list  being  permitted  for  use  in 
food.  In  the  United  Kingdom, 
the  situation  was  brought  into  line 
in  June  1957,  when  a  permitted 
list  of  about  30  colours  was 
approved  by  government  decree; 
before  that,  the  regulations  merely 
prohibited  the  use  of  certain 
colours  which  were  known  to  be 
harmful. 


It  is  the  claim  of  Imperial 
Chemical  Industry’s  Dyestuffs 
Division  that  the  regulations  in 
this  country  were  antieijjated  by 
several  years  in  their  range  of 
Edicol  Supra  colours  for  food¬ 
stuffs,  which  since  their  inception 
have  been  made  to  conform  to 
specifications  which  often  were 
considerably  more  stringent  than 
those  decreed  by  government 
regulation.  At  the  outset,  it 
seemed  to  some  that  this  deliber¬ 
ate  policy  of  a  self-imposed  dis¬ 
cipline  more  severe  than  was 
actually  necessary  was  unduly 
cramping,  but  events  have  amply 
vindicated  I.C.I.’s  foresighted¬ 
ness,  for  they  are  now  in  a  posi¬ 
tion  to  offer  colours  which  not  only 
comply  with  the  various  regula¬ 
tions  in  force  throughout  the 
world,  but  which  in  many  cases 
conform  completely  to  the  general 
and  individual  specifications  laid 
down  in  the  Food,  Drug  and  Cos¬ 
metic  regulations  of  the  U.S.A. ; 
and  batches  of  these  colours  certi- 


(Left):  The  top  floor  of  the  food  colours  plant,  showing  some  of  the  reaction  vessels  and  the  screening  presses.  (Right): 
The  reaction  vessels  on  the  top  floor  discharge  into  these  reaction  tanks  on  the  floor  below. 
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The  ground  floor  of  the  plant.  {Left):  The  pressure  vessels  in  the  background,  which  discharge  the  flnished  product  to  the 
filter  presses,  one  of  which  is  seen  in  the  foreground.  {Right):  atmospheric  dryers  can  be  seen  in  this  picture. 


fied  by  the  U.S.  Federal  Authority 
in  accordance  with  the  pre-testinj' 
regulations  now  in  force  are  avail¬ 
able. 

Historical 

I.C.I.  was  formed  in  U)2()  as  a 
result  of  a  merger  of  four  British 
chemical  companies,  British  Dye¬ 
stuffs  Cor|K)ration,  Ltd.,  Brunner, 
Mond  and  Co.,  Ltd.,  Nobel  In¬ 
dustries,  Ltd.,  and  United  Alkali 
Co.,  Ltd.  It  is  the  largest  manu¬ 
facturing  company  in  Great 
Britain,  employing  about  110,000 
{xjople  in  approximately  100  fac¬ 
tories.  The  Dyestuffs  Division 
ojx'rates  8  factories,  the  largest  of 
which,  at  Huddersfield  in  York¬ 
shire,  makes  among  many  other 
ranges  the  Edicol  Supra  range  of 
food  colours.  The  Dyestuffs  Divi¬ 
sion  claims  direct  descent  from  the 
firm  of  Perkin  and  Son,  founded 
in  1857  by  W.  H.  Perkin,  the  dis¬ 
coverer  of  the  first  synthetic  dye¬ 
stuff.  The  Huddersfield  works 
was  established  shortly  after  the 
start  of  the  first  world  war  to 
supply  the  dyes  formerly  obtained 
from  Germany.  Although  the 
first  synthetic  dyes  had  been  dis¬ 
covered  by  British  chemists, 
Britain  sadly  neglected  the  devel¬ 
opment  of  these  discoveries  in  the 
days  before  IQ14,  and  it  was  Ger¬ 
many  which  at  that  time  led  the 
world  in  the  production  of  dyes, 
chemicals  and  pharmaceuticals. 
By  the  end  of  the  war  the  position 
was  vastly  different.  The  merger 
of  Levinstein,  Ltd.  with  British 


Dyes,  Ltd.  in  1919  to  form  British 
Dyestuffs  C'orporation,  Ltd.,  made 
it  |>ossible  for  the  British  dyestuffs 
industry  to  compete  effectively  in 
world  markets,  and  the  further 
merger  in  1926  placed  the  British 
chemical  industry  in  a  position 
|x)werful  enough  to  comix;te  with 
Germany’s  reviving  strength  and 
with  the  growing  American  chem¬ 
ical  industry. 

Manufacture  of  “  Edicol  **  colours 

In  comparison  with  the  total 
output  of  dyestuffs,  the  tonnage  of 
edible  colours  for  food  is,  of 
course,  relatively  small,  and  the 
separate  plant  in  which  Edicol 
Supra  colours  are  made  occupies 
only  a  small  part  of  the  250  acre 
Huddersfield  site.  Nevertheless, 
the  imjx)rtance  of  these  colours  is 
in  no  way  proportional  to  their 
scale  of  manufacture,  and  even  if 
production  is  measured  in  indivi¬ 
dual  tons  jx'r  year  instead  of 
hundreds,  the  care  taken  in  manu¬ 
facture  and  in  quality  control  is 
impressive,  as  indeed  it  must  be. 
At  the  back  of  the  actual  pro¬ 
duction  is,  of  course,  the  Divi¬ 
sion’s  research  establishment  at 
Blackley,  Manchester,  the  largest 
organic  research  organisation  in 
the  British  Commonwealth,  which 
employs  a  staff  of  nearly  700,  of 
whom  250  are  graduate  scientists. 

The  plant  occupies  three  floors, 
and  process  movement  is  from 
the  top  downwards,  mainly  by 
gravity.  On  the  top  floor  are  some 
rubber-lined  mixing  tanks  and 


filter  presses  which  are  used  for 
filtering  solutions  in  process  as  re¬ 
quired.  All  raw  materials  are  de¬ 
livered  to  this  floor  by  lift. 

On  the  floor  below  are  the  coup¬ 
ling  tanks,  also  rubber  lined,  in 
which  are  carried  out  the  manu¬ 
facture  of  azo  dyes.  Of  the  six¬ 
teen  different  colours  made  in  this 
plant,  nine  are  azo  dyes.  The 
connections  between  the  tanks  on 
the  top  floor  and  those  on  the  floor 
below  are  by  means  of  flexible 
rubber  hose,  allowing  different 
tank  combinations  to  be  used. 
The  tanks  are  fitted  with  electri¬ 
cally  driven  slow  sj)eed  stirrers. 
Many  coupling  reactions  require 
ice  cooling,  and  for  this  purpose 
ice  is  obtained  from  the  central  re¬ 
frigerating  plant  which  supplies 
the  whole  of  Huddersfield  works 
with  ice  or  cooled  brine.  On  the 
ground  floor  are  the  storage  tanks, 
enamel  or  rubber  lined,  which  dis¬ 
charge  their  contents  under  pres¬ 
sure  to  filter  presses  on  the  same 
floor.  The  filter  presses  are  of  the 
multiple  frame  type  and  filter  off 
the  precipitated  dyes  from  the 
reaction  liquors.  After  filtration, 
the  filter  presses  are  opened  and 
the  filtered  dyes  emptied  on  to 
trays.  At  this  stage  their  moisture 
content  varies  according  to  the 
lyin'  of  dye,  and  may  be  as  high 
as  50%.  The  moisture  is  removed 
by  drving  in  atmospheric  steam- 
heated  dryers,  each  of  which  has  a 
capacity  of  about  2  tons  depend- 

{Concluded  on  page  317) 
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Problems  and  Trends  in  the  Fish  Indnstry-II 

By  C.  L.  Culling,*  B.Sc.,  Ph.D.,  F.K.I.L 


In  the  concluding  part  of  this  review,  the  author  shows  that  in  spite  of  the  difficulties  with  which 
the  industry  has  to  contend,  these  can  be  overcome  by  the  use  of  better  techniques  of  refrigera¬ 
tion  and  storage,  and  reorganisatian  of  distribution  and  education. 


Dissection  of  cod  muscle  for  chemical  determination  of  cold  store  changes. 


I'^HE  prevailing  system  of  auc¬ 
tioning  and  distribution  by 
hundreds  of  firms  at  the  major 
ports  is  an  obstacle  to  thorough 
rationalisation.  Possibly  struc¬ 
tural  changes  in  the  industry 
caused  by  reorganisation  of  dis¬ 
tribution  may  favour  such  deve¬ 
lopment  in  the  future. 

During  unloading,  fish  taken 
out  of  ice  is  frequently  exposed  in 
containers  (either  round  “kits” 
or  box-shajx'd  “trunks”)  on  the 
fish  market  for  some  hours  before 
sales  commence  at  about 
8  a.m. 

A  recent  survey  of  nearly 
30,000  tem|)erature  measurements 
of  fish  in  commercial  distribution 
in  summer  has  shown*'  that 
whilst  the  temix^rature  of  fish 
coming  out  of  the  trawler  is  mostly 
32°F.,  it  can  rise  to  52°F.  at  the 
top  of  a  kit  on  an  average  sum¬ 
mer’s  day  by  the  time  it  is  sold. 
Even  at  4  p.m.  in  the  afternoon 
between  100  and  200  tons  of  fish 
can  at  times  still  be  seen  standing 
without  ice  in  containers  on  the 
market  awaiting  filleting,  etc. 

The  average  temjierature  of  fish 
prior  to  filleting  in  the  afternoon 
is  44° F.  and  some  fish  is  above 
60°  F.  with  correspondingly  en¬ 
hanced  spoilage  rates.  More  ex- 
lieditious  handling  and  the  use  of 
ice  would  reduce  spoilage,  but  ice 
placed  on  top  of  kits  only  has  any 
appreciable  effect  on  fish  with 
which  it  is  usually  in  contact. 
Thorough  admixture  of  ice  is 
essential  for  quick  and  efficient 
cooling. 

When  white  fish  is  filleted,  as 
much  of  it  is,  whether  at  the  mar¬ 
ket  or  at  the  fish  merchants’  pre¬ 
mises  off  the  dock,  it  is  usually 

•  OITicer-in-Chargo,  Humber  I.alK)ra- 
tory.  D.S.I.R.,  Hull. 


first  ‘  ‘  washed  ’  ’  by  being  tipped 
into  a  trough  of  water.  Quite 
apart  from  the  dubious  character 
of  such  cleansing  (which  will  be 
considered  in  the  next  section)  the 
temperature  of  mains  water  is 
usually  around  50° F.,  and  the 
average  temperature  of  fish  after 
filleting  therefore,  approximates  to 
this.  After  filleting  the  fish  should 
not  be  allowed  to  remain  long 
without  ice.  Fillets  in  2-stone 
boxes  usually  have  ice  spread  on 
the  top  only.  Fish  is  a  poor  con¬ 
ductor  of  heat  and  it  may  take  10 
hours  before  the  fish  at  the  bottom 
is  cooled  to  35° F.  even  if  sufficient 
ice  is  used  for  the  purix)se'‘. 

Some  fish  arrives  at  the  railway 
terminus  at  a  temj)eraturc  as  high 
as  50° F,  Better  distribution  of 
ice  through  the  fish,  and  more  of 
it,  is  essential  if  it  is  to  arrive  at  a 


temperature  approaching  32° F. 
Present  railway  freight  rates, 
which  are  based  on  gross  com¬ 
puted  weights,  encourage  the 
maximum  ratio  of  fish  to  ice.  In 
an  ordinary  5/6  stone  box  it  is 
standard  practice  to  use  about  i 
stone  of  ice  to  6  stones  of  fish  in 
winter  and  at  most  2  of  ice  to  5  of 
fish  in  summer.  There  is  little  or 
no  adjustment  for  exceptional 
weather  conditions,  although  the 
railway  authorities  allow  free  of 
charge  a  little,  loose  ice  spread  on 
top  of  boxes  in  the  vans.  In 
Germany,  on  the  other  hand,  fish 
freight  rates  are  fixed  after  con¬ 
sultation  with  the  appropriate 
research  department  on  the  con¬ 
ditions  best  for  the  fish.  In 
Denmark  again,  as  much  as  3 
l)arts  of  ice  is  normally  added  to  4 
parts  of  fish  in  summer,  and  2  to  5 
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in  winter,  and  fillets  are  pre¬ 
chilled  by  immersion  in  iced 
water.  It  is  no  accident  that  Dan¬ 
ish  fish  arrives  at  Billingsgate  via 
Harwich  by  road  noticeably 
cooler  than  mf)st  fish  from  British 
ports. 

No  floor  insulation 

Obviously  for  a  country  of  short 
transjx)rt  hauls  such  as  Britain, 
the  condition  of  fish  inland  de- 
|)ends  much  more  on  its  packing 
and  icing  at  the  port  than  on  the 
transport  equipment.  Neverthe¬ 
less,  British  Railways  are  chang¬ 
ing  over  to  insulated  fish  vans. 
Preliminary  tests  indicate  that  the 
heat  leakage  is  thereby  reduced  by 
only  about  25%,  chiefly  because 
the  floors,  with  which  the  bottom 
boxes  come  into  contact,  are  unin¬ 
sulated.*  Floor  icing,  under  duck- 
boards,  if  practicable,  would 
apj)ear  likely  therefore  to  be  more 
effective  than  either  the  top-icing 
already  referred  to,  or  the  use  of 
solid  carbon  dioxide.  The  latter 
is  at  present  supplied  where  re¬ 
quested,  as  a  railway  service.  An 
icing  service  similarly  o|)erated 
would  provide  a  much  less  exjjen- 
sive  source  of  supplementary  re¬ 
frigeration. 

At  the  wholesale  markets  boxed 
fish  is  only  very  rarely  topjX'd  up 
with  ice  before  passing  on.  At 
retail  shops  ice  is  again  only  ex¬ 
ceptionally  used  to  cool  fish  on 
display,  the  temix'rature  of  which 
can  reach  over  70° F.  in  summer 
and  in  fact  averages  something 
like  55°F.  before  sale.  Ice  boxes 
seem  at  least  as  effective  as  refrige¬ 
rators  for  holding  purposes,  and 
there  is  no  danger  of  accidental 
freezing  in  the  latter.  Relatively 
few  refrigerated  display  cabinets 
were  encountered  in  the  survey 
made  in  the  summer  of  1957  and 
in  j)erformance  these  seemed  less 
effective  than  the  use  of  ample 
quantities  of  ordinary  water  ice. 
There  still  seem  to  be  problems  of 
sf)ecification  and  development  in 
design. 

As  a  result  of  elevated  tempera¬ 
tures  all  along  the  line  it  has  been 
calculated  that  fish  six)ils  on  ave¬ 
rage  as  much  in  the  days 
assumed  between  landing  and  re- 

*  K(*cti<ied  since  this  was  written. 
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tailing  as  it  would  do  in  something 
like  4  days  if  kept  at  32  all  the 
time. 

It  is  in  this  context  of  the  at  pre¬ 
sent  inadequate  application  of  ice 
that  one  should  assess  the  poten¬ 
tialities  of  various  additives  to  ice. 
In  the  first  place,  the  industry'  is 
widely  convinced  that  the  ‘  ‘  qua¬ 
lity  ”  of  ice  itself  varies  in  some 
way.  No  tangible  evidence  to  this 
effect  has  been  obtained  in  a  re¬ 
cent  attempt  to  get  to  the  bottom 
of  this  misconception.  It  is  sus- 
jiected  that  uncontrolled  external 
factors,  such  as  atmospheric  tem- 
jjerature  and  draughts  are  respon¬ 
sible,  rather  than  ical  differences 
in  the  properties  of  ice''’. 

From  time  to  time  during  the 
past  25  years,  such  antiseptics  as 
hydrogen  peroxide,  sodium  nit¬ 
rite  and  formaldehyde  have  been 
pro|X)sed  for  addition  to  ice  the 
better  to  preserve  the  fish  with 
which  it  is  to  come  into  contact. 
Recently  antibiotics  of  the  tetra¬ 
cycline  series,  particularly  ‘  ‘  aureo- 
mycin  ”  and  “  terramycin  ”  have 
proved  very  promising  and  have 
been  approved  in  a  number  of 
countries.  Poultry  is  already 
being  treated  with  an  antibiotic 
dip,  but  such  a  procedure  with 
fish  would  obviously  be  difficult  at 
sea.  Incorporated  into  ice  at  5 
p.p.m.  “  aureomycin  ’ '  can  ex¬ 
tend  the  useful  life  of  fish  from 
its  present  15  days  to  over  20 
days"  before  it  becomes  inedible. 
However  it  has  no  immediately 
obvious  effect  on  the  fish  until  it 
has  been  8  to  10  days  in  ice  and 
has  therefore  in  any  case  lost  its 
initial  sea-freshness,  although  it  is 
just  conceivable  that  fillets  from 
fresher  fish  so  treated,  might  keep 
better  in  subsequent  distribution 
through  the  temjjerature  chain 
already  described.  The  fish  in¬ 
dustry  is  very  interested  in  the 
possibilities  opened  up  by  these 
antibiotics  and  has  made  official 
application  for  permission  to  use 
them.  Point  is  added  to  this  by 
the  jKJssibility  of  extension  of  fish¬ 
ing  limits  forcing  trawlers  to  fish 
still  further  afield — off  Newfound¬ 
land  even,  for  example.  The 
medical  authorities  are  pro{)erly 
cautious  in  approving  food  addi¬ 
tives.  Furthermore,  fears  have 


been  expressed  that  the  possession 
of  antibiotics  by  the  fish  industry 
might  even  lead  to  slackening  of 
present  standards  of  care  and 
hygiene'^.  It  is  probable,  too, 
that  if  such  substances  became  at 
all  widely  used  some  form  of  labo¬ 
ratory  control  would  be  called  for 
in  an  industry  which  has  hitherto 
managed  to  exist  without  it. 

Need  for  better  hygiene  and 
sanitation 

Fish,  fortunately,  is  not  impli¬ 
cated  as  a  carrier  of  food  poison¬ 
ing  or  disease  organisms,  other 
than  through  the  normal  hazards 
involved  by  human  handling  of 
pre-cooked  products,  such  as  fish 
fingers,  fish  cakes,  etc.  Patho¬ 
gens  do  not  multiply  at  the  tem- 
|)eratures  taken  up  by  wet  fish 
packed  in  ice.  Moreover,  the  nor¬ 
mal  cooking  process  results  in  the 
destruction  of  any  such  organisms 
and  their  toxins.  However,  aesthe¬ 
tic  considerations  are  also  in¬ 
volved  in  competing  for  the  cus¬ 
tom  of  a  consuming  public  that 
is  becoming  increasingly  clean 
food  conscious.  Furthermore  im¬ 
proved  hygiene,  with  the  object  of 
reducing  the  risk  of  food  poison¬ 
ing,  goes  hand-in-hand  with  bet¬ 
ter  sanitation,  with  the  object  of 
minimising  loss  of  quality  due  to 
contamination  of  fish  with  normal 
spoilage  bacteria'®. 

A  beginning  has  been  made  by 
industry  on  the  trawler,  where  a 
simple  pattern  of  fish  washer  has 
been  widely  adopted  in  the  last 
few  years,  as  much  as  anything 
because  of  its  convenience  in  insti¬ 
tuting  a  rudimentary  production 
line  aboard  ship.  Fish  slime,  in 
addition  to  harbouring  copious 
numbers  of  fish  spoilage  bacteria, 
is  tenacious  material,  and  can 
only  be  removed  by  a  combina¬ 
tion  of  suitable  detergents,  vigo¬ 
rous  scrubbing  and  disinfectants. 
The  suifaces  of  wooden  fittings, 
shelves,  containers,  etc.,  cannot  l)e 
satisfactorily  freed  from  bacteria, 
and  wood  is  still  too  often  used, 
although  metal  is  beginning  to 
replace  it  in  some  instances. 
Various  plastic  coatings  that  are 
being  introduced  seal  up  the  pores 
into  which  organisms  can  j^ene- 
trate,  and  in  such  cases  of  soiling, 
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{Left):  Members  of  a  taste  panel  judging  the  quality  of  raw  and  cooked  fish.  (Right):  Assessing  the  quality  of  market  fish  by  an 

experimental  test  paper  technique. 

in  addition  to  being  lighter,  is  less  being  more  flimsy,  are  more  easily  mining  the  success  or  failure  of 
tenacious.  However,  fish  rooms  damaged,  to  the  detriment  of  their  prepackaging  as  applied  to  fish, 
and  {x)und  boards  are  often  given  contents,  with  resulting  financial  On  the  other  hand,  if  prepackag- 
only  a  |>erfunctory  wash  with  cold  loss.  An  attempt  has  been  made  ing  really  makes  possible  protec- 
water  without  detergents  or  steri-  to  develop  a  moulded  pulp  con-  tion  of  a  brand  name  by  proper 
Users.  tainer  with  a  high  degree  of  wet  attention  to  quality  and  distribu- 

On  the  market  fish  often  touch  strength,  which  holds  out  the  pro-  tion  conditions  it  may  well  suc- 
the  market  floor,  which  can  be  s|)ect  of  being  both  cheaper  and  ceed  in  partially  ousting  the  ordin- 
anything  but  clean,  and  return-  stronger  than  the  non-returnable  ary  fresh  fish  trade  where  control 
able  fish  boxes  are  not  always  wooden  box'^  but  the  early  pro-  of  time  and  temperature  are  more 
effectively  cleaned  before  re-use.  mise  of  this  project  has  yet  to  be  haphazard. 

Metal  fish  kits,  although  washed  fulfilled. 

mechanically,  develoj)  a  build-up  There  are  technical  problems  to  Freezing  of  fish 
of  dried,  brown  slime  which  is  un-  be  faced  and  solved  if  fish  is  to  be  It  has  been  established  that  only 
sightly,  even  if  it  does  not  add  retailed  under  the  most  hygienic  if  fresh  fish  is  really  fresh,  rapidly 
materially  to  the  bacterial  counts  conditions,  quite  apart  from  the  frozen,  glazed  to  minimise  the 
of  a  distant  water  fish.  One  or  question  of  temperature  control  effects  of  desiccation  and  oxida- 
two  of  the  more  enterprising  fish-  already  referred  to.  Fish  hand-  tion,  and  then  stored  at  tempera- 
merchanting  firms  use  detergents  ling  is  inevitably  a  wet  and  messy  tures  of  around  -20°F.,  can  it  be 
and  chlorinated  water  for  cleaning  business.  More  thought  seems  to  kept  without  significant  loss  of 
equipment  and  mechanical  jet  be  needed  at  the  design  stage  to  quality  for,  say,  six  months'**, 
fish-washers  in  preference  to  the  ensure  that  the  shop  when  built  is  Before  1939,  quick  freezing  was 
normal  wooden  filleting  trough,  in  capable  of  being  operated  in  such  at  one  time  regarded  as  all  that 
which  a  heavy  bacterial  count  can  a  way  that  it  can  be  kept  clean  was  necessary  and  sufficient,  and 
build  up,  particularly  if  the  water  and  free  from  flies.  the  imjx)rtance  of  initial  freshness 

is  not  continuously  replenished.  In  this  connection  one  interest-  and  cold  storage  temperature  was 
VV’ith  filleting  and  skinning  ing  recent  development  which  has  rather  overlooked  by  industry, 
machines  which  incorporate  flow-  now  spread  to  the  fish  industry  is  Although  Torry  Research  Station 
ing  water  becoming  more  widely  the  sale  of  prepackaged  food  at  has,  for  over  20  years,  been  advo- 
adopted  one  source  of  contamina-  self-service  stores.  The  hygienic  eating  the  use  for  fish  of  much 
tion  will  be  avoided,  because  it  is  advantages  of  packaging  to  pre-  lower  cold  storage  tem|)eratures 
at  present  difficult  to  see  any  other  vent  contamination  of  food  in  the  than  are  usually  regarded  as  satis- 
alternative  to  uncoated  wood  for  shop  are  obvious,  but  it  is  unlikely  factory  for  meat,  only  recently 
use  as  a  hand-filleting  board.  that  from  the  sanitation  aspect,  has  this  standpoint  been  widely 

Wooden  non-returnable  boxes  the  rate  of  spoilage  of  fish  from  accepted.  Several  large  stores  re- 
are  replacing  returnables,  not  so  natural  causes  is  affected  at  all  cently  erected  or  planned  in  Hull 
much  on  account  of  concern  for  favourably.  The  effectiveness  of  and  Grimsby,  and  the  Herring 
hygiene  as  because  of  the  difficul-  temtx*rature  control  during  pro-  Industry  Board’s  new  store  at 
ties  in  recovery  combined  with  the  cessing  and  distribution  will,  as  Stornoway  and  its  soon  to  be 
ex|)ense  of  transporting  returned  may  be  gathered  from  the  pre-  converted  one  at  Lerwick,  will 
empties.  These  non-returnables,  vious  section,  be  the  factor  deter-  considerably  increase  the  total 
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storage  capacity  available  at 
-20°F.,  thus  providing  more  ex¬ 
tensive  means  of  marketing  high 
quality  frozen  fish.  However, 
complementary  realisation  of  the 
importance  of  really  fresh  fish  for 
a  first  class  product  is  not  yet  so 
widespread. 

There  has  been  considerable 
post-war  development  in  fish 
freezing,  which  now  affords  the 
largest  single  outlet  for  processed 
fish,  but  most  of  the  advance  has 
been  in  the  field  of  consumer 
packs.  Although  these  are  rela¬ 
tively  expensive  }iartly  on  account 
of  the  handling  and  |)ackaging  in¬ 
volved,  many  people  are  prepared 
to  pay  more  for  a  product  of  a 
high  and  reliable  quality,  which 
is  not  subjected  to  the  vicissitudes 
of  normal  retail  handling  already 
referred  to.  However,  there  may 
be  a  limit  to  the  sales  of  fish  in  this 
form.  Moreover,  if  demand  con¬ 
tinued  to  increase,  there  would  be 
difficulty  at  the  |X)rts  in  supplying 
white  fish — although  not  herrings 
— of  the  desired  freshness,  depen¬ 
dent  as  we  are  on  supplies  from 
distant  fishing  grounds.  Only  if 
freezing  is  applied  earlier  along 
the  distribution  chain,  i.e.,  before 
arrival  at  the  jHirt,  will  the  poten¬ 
tialities  of  the  process  be  fully 
realised.  As  described  in  the  pre¬ 
vious  section,  some  distant  water 
fish  is  on  or  over  the  borderline  of 
edibility  by  the  time  it  reaches  the 
port,  and  even  the  very  freshest  is 
normally  about  5  days  old.  But 
the  staler  fish  is,  the  more  suscep¬ 
tible  it  is  to  cold  storage  deteriora¬ 
tion.  If  cod  I,  2,  3,  4,  etc.  days 
in  ice  is  frozen  and  kept  at  -  20” F. 
for  a  few  months  there  is  quite  a 
noticeable  gradation  in  appear¬ 
ance  on  thawing  out,  fish  more 
than  3  days  old  giving  a  product 
distinctly  inferior  to  that  from 
fresher  fish'”.  The  essential  tech¬ 
nical  problem  of  the  British  white 
fish  industry  is  how  to  bring  home 
this  distant  water  fish  (perhaps  be¬ 
coming  even  more  distant  as  time 
goes  on)  in  really  fresh  condition, 
and  as  has  already  been  pointed 
out  antibiotics  can  only  provide  a 
partial  solution.  If  freezing  is  to 
be  the  solution  it  will  have  to  be 
carried  out  close  to  the  fishing 
grounds.  The  northern  countries 


will  obviously  possess  advantages, 
and  in  connection  with  the  recent 
dispute  over  the  extent  of  tertito- 
rial  waters  it  has  even  been  sug¬ 
gested  that  British  trawlers  might 
make  use  of  freezing  plants  in  the 
north  of  Norway  that  are  at  pre¬ 
sent  not  used  economically*". 

Factory  trawlers 

h'loating  freezing  factories,  act¬ 
ing  as  mother  ships  supplied  by 
fleets  of  catching  vessels,  landed 
Greenland  halibut  in  Hull  in  the 
late  iQ2o’s  and  early  1930’s* but 
this  procedure  has  not  been  re¬ 
vived,  partly  because  tranship¬ 
ping  fish  is  difficult  and  dangerous 
in  bad  weather  in  the  open  sea. 
Since  the  war  a  s|)eciaily  built 
freezing  factory  trawler  (the 
Fairtry),  which  catches  and  pro¬ 
cesses  its  own  fish  has  been  deve¬ 
loped  in  Britain**,  and  widely 
adopted  in  Russia**,  where  there 
is  j)erhaps  less  hindrance  from  the 
inertia  of  an  established  pattern 
of  fish  distribution. 

For  Britain,  however,  where 
fish  consumption  is  not  exj)and- 
ing,  a  wholesale  swing-over  to  fac¬ 
tory  trawlers  of  the  Fairtry  type 
would  imply  the  obsolescence  of 
the  modem  distant  water  fleet 
now  numbering  some  250  vessels, 
each  of  which  would  cost  over 
£200,000  to  replace  in  their  pre¬ 
sent  form.  With  this  in  mind  an 
investigation  has  recently  been 
made  into  the  ix)ssibility  of  con¬ 
verting  a  distant  water  trawler  to 
the  freezing  of  a  proportion  of  its 
present  catch*^.  Named  after  the 
ship  on  which  the  attempt  was 
made,  s.t.  Northern  Wave  of 
Grimsby,  the  experiment  was 
technically  a  success.  The  dist¬ 
ributive  trade,  applying  tradi¬ 
tional  criteria  of  quality,  were  able 
to  make  certain  criticisms,  as  they 
are  also  of  Fairtry  fish.  However, 
most  who  tasted  it,  including  re¬ 
tailers,  fish  friers  and  consumers, 
agreed  that  the  flavour  of  the 
product  was  really  excellent. 
Although  processing  and  cold  stor¬ 
age  charges  are  incurred  in  this 
procedure,  the  financial  return 
needs  to  be  considered  in  relation 
to  the  entire  operations  of  the 
trawling  fleet,  including  sales  of 
unsold  fish  at  uneconomic  prices 


for  fish  meal,  etc.  By  diminish¬ 
ing  the  need  for  high  speed  return 
from  the  grounds,  substantial 
savings  in  fuel  could  be  effected**. 

The  Northern  Wave  froze  whole 
fish  which  had  to  be  thawed  out, 
but  could  then  be  handled  by  the 
|K)rt  fish  trade  in  the  normal  way. 
The  Fairtry  mostly  freezes  fillets 
which  go  straight  to  the  processor 
and  caterer.  The  full  implications 
of  successful  freezing  at  sea  in  an 
integrated  fishing  industry'  are 
difficult  to  predict.  The  attitude 
of  the  distant  water  trawler  owners 
was  summed  up  at  a  conference 
last  year  as  ‘  ‘  the  trade  has  got  to 
accept  the  necessity  for  freezing 
and  ultimately  for  freezing  at 
sea.”** 

In  the  herring  trade,  which  is  to 
a  large  extent,  se|)arate  and  dis¬ 
tinct  from  the  white  fish  industry, 
freezing  could  again  play  a  crucial 
role.  The  main  technical  problem 
is  to  smooth  out  the  annual  fluc¬ 
tuations  in  supply  and  quality  so 
as  to  maintain  an  all  the  year  round 
industry  in  an  era  of  full  employ¬ 
ment.  Pre-war  the  industry  was 
still  largely  migratory,  following 
herring  round  our  coasts  with  a 
more  or  less  close  season  in  winter 
and  spring  when  supplies  were 
variable  and  initial  quality  often 
ixx)r.  To-day,  such  indifferent 
herring  are  eagerly  sought  after 
to  keep  staff  and  factories  of 
kipjxjrers,  etc.,  employed.  Nor¬ 
wegian  brine-frozen  herring,  which 
are  imported  to  help  fill  this  gap, 
are  frequently  rancid  in  flavour. 
If  stocks  of  properly  frozen  her¬ 
ring  could  be  laid  down  when  at 
their  best  sufficient  to  satisfy  pro¬ 
cessors  all  the  year  round  at  an 
economic  cost,  the  quality  of  the 
article  on  sale  would  be  greatly 
improved.  One  difficulty  is  the 
high  labour  cost  of  existing  pro¬ 
cesses  of  freezing,  whether  by 
plate  contact  or  air-blast.  The 
vertical  plate  freezer  develoj)ed  for 
freezing  white  fish  on  the  traw¬ 
ler,**  where  careful  hand-packing 
of  the  fish  was  equally  out  of  the 
question,  is  being  adapted  to  the 
freezing  of  large  blocks  of  herring, 
suitable  for  processors.  In  this 
way  it  is  hoped  that  freezing  can 
be  applied  economically  to  the 
mass  production  of  cheap  and 
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{Left):  Frozen  fish  in  cold  store  at  Torr>’  Research  Station.  (Right):  Vacuum  freeze  dry  ing  of  cod  fillets. 


plentiful  species,  instead  of  being 
applied,  as  it  is  chiefly  at  present, 
to  the  presentation  of  a  consumer 
|)ack. 

The  Russian  contract  early 
last  year  for  6,000  tons  of  frozen 
fillets  of  cod,  etc.,  added  to  con¬ 
siderable  sales  abroad  of  frozen 
herrings  and  kippers  means  that 
exiK)rts  of  fish  are  once  again  be¬ 
coming  imjx)rtant,  although  still 
far  below  what  they  were  in  the 
hey-day  of  the  salt  herring  trade. 
Such  contracts  usually  involve  a 
s|)ecification  of  quality  and  there¬ 
fore  the  need  for  more  organised 
attention  to  the  maintenance  of 
the  required  standard. 

Freezing  is  a  technical  ojx'ra- 
tion  that  demands  technical  con¬ 
trol  and  supervision  of  the  process 
of  an  order  not  as  yet  envisaged 
hy  the  industry  if  its  product  is  to 
l)e  consistently  good.  Some  evi¬ 
dence  is  accumulating  to  show 
that,  in  spite  of  the  general  accep¬ 
tance  of  the  need  for  cold  storage 
of  fish  at  —  2o°F.,  performance 
may  in  fact  fall  short  of  intention. 
If  not  frozen  down  to  -5°F.,  as 
s|)ecified  in  the  Herring  Industry 
Board’s  Quick-freezing  and  Cold 
Storage  Rules  and  the  White  Fish 
Authority's  Code  of  Practice,  or 
if  not  glazed  at  once,  or  if  the  glaz¬ 
ing  water  is  too  warm,  frozen  fish 
can  enter  cold  store  relatively 
warm.  Then,  if  closely  packed, 
it  may  be  some  weeks  before  it 
takes  up  its  nominal  temperature. 

There  are  no  signs  yet  of  any 
steps  towards  the  adoption  of 
“jacketed”  cold  stores,  now  be¬ 
ing  experimented  with  in  Canada 


and  Russia,  which  promise  to  im¬ 
prove  storage  conditions  by  mini¬ 
mising  moisture  loss  without  in¬ 
creasing  costs,  as  insulation  might 
well  be  economised’". 

Fish  smoking 

Although  freezing  has  now  sup¬ 
planted  smoking  as  the  major  pro¬ 
cessing  industry,  the  problems  of 
fish  smoking  are  perhaps  greater 
than  those  facing  any  other  sec¬ 
tion  of  the  industry.  After  a  post¬ 
war  boom,  consumption  of  both 
kippers  and  smoked  white  fish  de¬ 
clined  until  it  is  now  at  a  guess 
jx)ssibly  something  like  half  that 
of  pre-war. 

The  method  of  smoking  by 
hanging  fish  over  smouldering 
sawdust  fires  in  a  chimney  is  little 
short  of  neolithic.  The  perform¬ 
ance  of  traditional  kilns  little  dif¬ 
ferent  from  those  which  were  used 
in  the  Middle  Ages  for  the  pro¬ 
longed  smoking  of  such  products 
as  ‘  ‘  reds  ’ '  is  indifferent  and  erra¬ 
tic  in  producing  the  milder  cured 
kipjxjrs  and  finnans  of  to-day. 
The  Tony  mechanical  kiln’*  de¬ 
vised  just  before  the  war,  satisfac¬ 
torily  meets  the  need  for  some 
control  over  the  process,  and 
facilitates  the  institution  of  proper 
production  lines.  It,  together 
with  more  than  one  imitation,  was 
adopted  by  a  number  of  firms 
during  the  post-war  boom  when, 
partly  owing  to  food  shortage, 
practically  anything  could  be  sold. 
When  demand  fell  off,  some  of 
these  firms  encountered  difficul¬ 
ties,  partly  because  their  product 
was  not  always  above  reproach  for 


reasons  which  had  little  to  do  with 
the  kiln. 

There  has  recently  been  a  signi¬ 
ficant  revival  of  interest,  particu¬ 
larly  on  the  part  of  some  of  the 
larger  firms,  and  if  for  no  reason 
other  than  ease  of  operation  it 
seems  likely  that  the  days  of  the 
traditional  kiln  are  now  num¬ 
bered,  and  in,  say,  20  years’  time 
they  may  survive  only  as  relics. 

However,  it  is  all  the  more  im- 
ix)rtant  with  a  mechanical  kiln  to 
pay  attention  to  quality  of  the 
product.  On  the  other  hand,  only 
with  a  mechanical  kiln  is  it  pos¬ 
sible  in  any  real  sense  to  exercise 
a  measure  of  control  over  quality 
in  so  far  as  it  can  be  attributed  to 
the  curing  process.  Specially 
close  scrutiny  is  necessary  in  the 
case  of  smoked  fish  because  the 
use  of  dye  hampers  appraisal  of 
freshness  and  degree  of  cure  by 
appearance.  Moreover,  although 
some  leading  firms  of  white  fish 
smokers  use  only  top- grade  fish 
for  smoking,  others  again  regard 
smoking  as  a  process  for  preserv¬ 
ing  fish  that  might  otherwise  reach 
the  consumer  in  extremely  poor 
condition  and  so  even  when  cured 
reaches  him  as  a  very  indifferent 
product. 

In  the  case  of  kippers,  the  in¬ 
dustry  has  now  been  located,  for 
the  reasons  discussed  above,  at 
a  comparatively  few  centres,  of 
which  Hull  is  one  of  the  chief. 
Overlanding  and  imports  some¬ 
times  result  in  the  use  of  inferior 
raw  materials  and  there  can  be 
other  factors,  such  as  excessive 
delays  in  the  factory  before  or 
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after  kippering,  which  lead  to  loss 
of  quality.  Anxious  that  steps  be 
taken  to  maintain  and  improve 
quality,  the  leading  kipperers 
asked  the  Humber  Labt)ratory  two 
years  ago  to  institute  a  quality 
grading  scheme  in  Hull'".  This 
was  successful  and  has  resulted 
in  the  Herring  Industry  Board 
assuming  resjxjnsibility  for  an  ex¬ 
tension  of  the  scheme  to  the  entire 
industry. 

Quality  control 

Quality  control,  in  the  strict 
sense  in  which  it  is  employed  in 
some  sections  of  the  food  industry, 
has  not  yet  made  any  appreciable 
impact  on  the  fish  trade  of  this 
country,  which  mostly  still  regards 
lack  of  customer  complaints  as  its 
index  of  quality,  although  this  is 
not  the  case  in  North  America". 
Obviously  large  firms  should 
maintain  their  own  quality  control 
systems,  but  as  yet  few  even  of 
the  largest  British  firms  have  the 
outlook,  jx'rsonnel  and  facilities 
required  for  full  statistical  control 
of  production.  Nevertheless,  there 
are  signs  that  a  change  in  attitude 
is  taking  place.  In  this  interim 
jx'riod  the  kip|)er  quality  assess¬ 
ment  scheme  mentioned  above 
may  well  prove  a  useful  pattern 
for  co-ojx'ration  lx*tween  a  techni- 
(ally  backward  industry  and 
D.S.I.R.  scientists  in  laying  down 
agreed  reasonable  standards  of 
quality. 

In  (  anada,  where  the  various 
(iovernment  research  and  admini¬ 
strative  services  to  the  fish  in¬ 
dustry’  are  much  more  closely  inte¬ 
grated  than  i^the  case  in  Britain, 
a  government  ins|x*ctorate  of 
several  hundred  is  maintained, 
providing  at  least  one  full  time  in- 
sjxH'tor  for  each  ])rfxessing  plant, 
to  enfi)rce  standards  of  (piality 
agreed  as  reasonable  by  both  re- 
st'anh  jx’ople  and  industrialists. 
These  standards  are  understocxl  to 
lx‘  much  stricter  than  could  at 
I)res(*nt  lx*  oix?rated  ov(*r  here 
An  exix'rimental  scheme  n’cently 
instituted  at  Hull  is  a  hofx’ful  sign 
of  an  awar(*ness  of  the  nf’t'd  for 
Ix’tter  control  of  (juality  at  the 
|x>rt.  A  panel  of  fish  men  hants 
assesses  inde[X“ndently  the  (pianti- 
ties  of  fish  from  eadi  ship  whi(  h 


are  considered  unsuitable  for  nor¬ 
mal  use,  quite  separately  from  the 
normal  public  health  examination 
for  fitness  for  f(K)d. 

The  next  immediate  step  for¬ 
ward  would  appear  to  be  to  bridge 
the  gap  between  the  research 
scientists  and  industrialists  so  as 
to  thrash  out  a  better  scheme  for 
quality  control  at  the  |X)rt.  This 
would  ])robably  be  based,  as  in 
('anada,  on  insjx'ction  of  the  raw 
fish  on  the  market,  backed  by 
laboratory  analysis,  supplemented 
possibly  by  any  objective  quick 
market  test  that  can  be  devised 
along  the  lines  of  the  methylene 
blue  test  used  for  milk. 

Surplus  fish 

One  problem  facing  the  fish  in¬ 
dustry  is  the  fact  that  not  all  the 
edible  fish  landed  are  bought  for 
human  consumption.  Something 
like  io%  of  the  catch  is  diverted 
to  various  other  uses,  such  as  jx't 
f(K)d  and  animal  feeding  meal. 
The  latter  one  provides  the  largest 
single  outlet  for  British  caught 
herring  in  a  gocxl  season,  whilst  as 
much  herring  g(x*s  into  jx’t  fcxxl  as 
is  consumed  as  kipix*rs.  The 
meal  and  oil  outlet  for  surplus  her¬ 
rings  has  Ix'en  develoix'd  as  |)art 
of  a  ix)licy  of  catching  enough  to 
keep  all  the  normal  outlets  sup¬ 
plied.  It  is  true  that  much  of  the 
herring  landed  since  the  meal  and 
oil  outlet  was  develoj  ed  is  suitable 
only  for  this  outlet.  Cireater  pro¬ 
duction  from  whatever  cause 
would  intensify  the  problem  of 
disix)sing  of  the  fish  when  landed. 
Possibly  a  really  radical  change  of 
outl(H)k  as  regards  (]uality  control 
from  catching  tf)  retailing  might 
succeed  in  reversing  the  |X)st-war 
fall-off  in  fish  consumption.  In  all 
j)robability  only  large  firms  will 
lx*  capable  of  adapting  thems(‘lves 
to  such  changes,  although  this 
d(K*s  not  necessarily  mean  that  all 
large  firms  are  at  prestuit  produc¬ 
ing  the  lx‘st  |)nKlu('ts. 

On  general  nutritional  grounds 
it  seems  repn’lxmsible  to  feed 
comestibles  to  farm  animals,  for 
the  sake  f)f  their  pnxlucts,  how¬ 
ever  much  more  acceptable  bacon, 
eggs  and  milk  may  lx‘  than,  say, 
herrings.  .Moreover,  although 
obviously  production  of  fish  meal. 


of  which  there  is  a  world  shortage, 
is  preferable  to  dumping  whole 
fish,  nevertheless  it  is  an  unecono¬ 
mic  outlet  as  it  has  to  compete  in 
price  with  such  raw  material  as 
offal  and  fish  heads.  Furthermore, 
if  and  when  synthetic  essential 
amino-acids,  such  as  methionine 
and  lysine,  can  be  made  suffi¬ 
ciently  cheaply  to  fortify  poorer 
feeds,  even  this  outlet  for  surplus 
fish  may  disappear. 

The  problem  therefore  arises  of 
up-grading  the  utilisation  not  only 
of  surplus  fish,  and  of  fish  not  at 
present  regarded  as  worth  landing, 
but  also  of  filleters'  offal.  There 
is  a  vast  field  for  the  development 
of  edible  products  for  consumption 
in  the  under- nourished  areas  of 
the  world.  Already  F.A.O.  and 
the  United  Nations  International 
Children’s  Emergency  Fund  has 
sponsored  several  promising  ex¬ 
periments"".  Surplus  fish  could 
be  processed  by  smoking,  etc.,  to 
provide  pnxlucts  of  a  form  accep¬ 
table  in  tropical  areas.  In  this 
connection,  however,  it  must  be 
realised  that  Britain's  fish  costs 
more  to  catch  than  that  of  more 
fortunately  situated  countries. 


Technical  education 

The  revolution  in  outlook  to¬ 
wards  scientific  research  and  tpia- 
lity  control  foreshadowed  above 
will  make  necessary  jx’ople  in  the 
industry  trained  and  selected  on 
more  scientific  lines  than  in  the 
past. 

Practically  the  only  organised 
training  in  the  industry  at  present 
is  that  (X'casioned  by  Ministry  of 
Transjxjrt  recpiirements  for  skip- 
jx'rs  and  mates  of  fishing  vessels, 
which  is  dictated  chiefly  by  con¬ 
siderations  of  safety  of  life  at  sea. 
There  is  no  statcitory  requirement 
for  instruction  in  the  catching  of 
fish  or  its  correct  handling  and 
stowage,  although  in  other 
branches  of  the  merchant  marine 
the  stowage  of  cargo  constitutes 
an  essential  part  of  the  curriculum, 
albeit  partly  for  reasons  connected 
with  safety.  There  are  also  pre¬ 
apprenticeship  schemes,  financed 
partly  by  the  White  h'ish  Autho¬ 
rity,  which  however  are  mostly 
designed  to  attract  and  test  re- 
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(Left):  A  small-scale  white  fish  meal  plant  for  test  purposes.  (Right):  A  Torry  Research  Station  controlled  fish  smoking  kiln  of 

medium  commercial  size. 


cruits  for  the  industry  and  do  not 
aim  at  inculcating  understanding 
of  the  principles  underlying  good 
industrial  practice,  which  have 
been  arrived  at  on  the  basis  of 
trial  and  error. 

In  the  fish  processing  and  re¬ 
tailing  field  there  have  in  the  last 
year  or  two  again  been  the  first 
signs  of  an  awakening.  For  ex¬ 
ample,  at  (irimsby  the  College  for 
I'urther  Fducation  has  Ix'en  pro¬ 
viding  successful  evening  courses 
for  fish  wholesaler’s  staffs,  and  at 
London  and  various  provincial 
centres  there  have  been  similar 
courses  directed  towards  fishmon¬ 
gers  and  fish  friers.  L'lirthermore, 
Torry  Research  Station  in  Janu- 
^CV.  1958  ran  as  a  trial  a  very 
successful  full  time,  month’s 
course  intended  to  give  a  ground¬ 
ing  in  all  asjK'cts  of  fish  techno¬ 
logy.  This  course,  in  shortened 
form,  will  it  is  hojx'd  lx*  rejx'ated 
annually,  if,  as  seems  likely,  suf¬ 
ficient  sup|X)rt  is  forthcoming  from 
industry. 

There  is,  of  course,  the  National 
('ollege  of  ImkxI  Technology, 
which  however  caters  chiefly  for  a 
ty|x‘  of  student  which  the  fish  trade 
is  not  yet,  generally  sjX'aking, 
accustomed  to  produce. 

The  time  will  therefore  S(K)n  Ix' 
ri|X‘  for  projxT  consideration  by 
the  appropriate  authorities  of  the 
reijuiiement  in  the  industry  of 
some  form  of  tpialifying  certifi¬ 
cate,  indicating  a  degree  of  profi¬ 


ciency  in  fish  technology,  perhaps 
along  similar  lines  to  City  and 
Guilds  Institute  Certificates  in 
other  food  trades,  such  as  bread 
making,  brewing,  etc. 

This  article  was  prepared  as  part  of  the 
prograninie  of  the  Departiiient  of  ScUn- 
titic  and  Industrial  Research. 

The  illustrations  are  reproduced,  with 
the  permission  of  the  Controller  of  H.M. 
Stationery  Office,  from  the  booklet,  "  The 
lorry  Research  Station  and  the  Humber 
iMhoratory.”  The  articles  and  illustra¬ 
tions  are  Crown  Copyright . 
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appear  to  influence  the  gluten 
structure  which  affects  the  machin- 
ability  and  extensibility  of  the 
dough,  thereby  reducing  the  num- 
l)er  of  rejects  and  shrinkage  in  the 
ovens.  With  such  enzymes  in  use 
it  is  important  to  maintain  a  suit¬ 
able  moisture  content  to  promote 
a  suitable  rate  of  enzyme  activity. 
For  large-scale  baking,  either  fun¬ 
gal  or  bacterial  enzyme  supple¬ 
ments  are  used.  Paj)ers  given  at 
the  1956  Convention  of  the  Ameri¬ 
can  Association  of  Cereal  Chem¬ 
ists  included  one  on  the  rheologi¬ 
cal  assessment  of  the  action  of 
proteoljdic  adjuncts  in  dough,  and 
many  interesting  details  are  avail¬ 
able  in  that  pa|X‘r. 

Apart  from  supplementary  en¬ 
zymes  which  may  be  added  to  the 
dough,  the  function  of  the  yeast 
itself  is  to  aerate  the  dough  by 
generating  and  expelling  alcohol 
and  carbon  dioxide  under  the  in¬ 
fluence  of  heat  in  the  oven,  and  to 
facilitate  this,  the  composition  of 
the  yeast  is  carefully  controlled 
and  its  reducing  j)ro|)erties  main¬ 
tained.  It  is  now  generally  ac¬ 
cepted  that  the  nucleic  acid  in 
yeast  when  subjected  to  mild  hy¬ 
drolytic  conditions  is  split  up  into 
four  equimolecular  compounds  or 
nucleotides.  One  of  these  is  adeny¬ 
lic  acid  which,  in  an  aqueous 
medium  having  a  /)H  higher  than 
7.0  yields  the  nucleoside  adeno¬ 
sine,  which  is  a  fcc/fl-riboside  and 
possesses  no  reducing  properties. 
To  maintain  the  optimum  reduc¬ 
ing  properties  of  the  yeast, 


The  blending  and  sifting  plant  in  the  works  of  the  Major  General  Corporation, 
Paramus,  N.J.  The  Sturtevant  blender  is  on  the  left ;  at  top  right  is  the  sifting 
machine  which  feeds  the  conical  hopper  from  which  sacks  are  filled  via  the  weighing 

machine. 


Blending  Dough  Conditioners 
into  Bakers^  Yeast 


Bv  .4.  E.  4\  illiams,  Ph.D.,  f.c.s. 


The  use  of  specially-prepared 
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For  large-scale  baking,  conditioners 
must  be  added  to  the  yeast  to  pre¬ 
vent  hydrolysis  of  its  nucleic  acid, 
and  to  do  this  difficult  mixing  a 
special  machine,  described  here,  is 
used  hy  one  of  America's  large 
manufacturers. 


^  yeast  (bakers’  yeast)  and  other 
substances  to  enhance  the  pro|)er- 
ties  of  bread  and  other  bakery 
products  has  been  intensively 
studied  in  the  past  few  years. 
Yeast  supplemented  with  enzymes 
as  a  processing  aid  is  receiving  in¬ 
creased  attention.  Studies  of  the 
projjerties  of  certain  jjrotease  sys¬ 
tems  used  in  bread-making  show 
that  undenatured  gluten  is  less 
readily  hydrolysed  than  haemo¬ 
globin  by  the  ])roteases  of  malted 
wheat  flour  and  of  the  fungus 
Aspergillus  oryza.  The  apparent 
activation  energies  calculated  for 
several  enzyme  systems  are  simi¬ 
lar  for  the  hydrolysis  of  gluten, 
but  variable  for  the  hydrolysis  of 
haemoglobin.  This  indicates  that 
similar  j)eptide  bonds  are  hydro¬ 
lysed  by  the  different  protease 
systems  acting  on  gluten.  Inves¬ 
tigations  of  the  action  of  proteo¬ 
lytic  enzymes  in  biscuit  manufac¬ 
ture  show  that  these  enzvmes 


These  diagrams  illustrate  the  charging  {left)  and  discharging  {right)  action  of  the 
Sturtevant  rotary  batch  blender. 
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{Left):  Quick  opening  plate  gives  full  access  to  all  moving  parts  of  the  blender.  (Right):  Rear  plate  opening  through  which  small 

amounts'of  ingredients  are  introduced. 


it  is,  therefore,  necessary  to 
keep  the  yoast  under  the  correct 
/)H  conditions  to  prevent  the 
adenylic  acid  being  converted  to 
adenosine.  Small  projxirtions  of 
aj)propriate  and  harmless  chemi¬ 
cals  are  added  to  accomplish  this. 
For  example,  a  very  small  propor¬ 
tion  of  sodium  sulphate  added  to 
the  yeast  is  of  appreciable  value 
in  maintaining  quality. 

Blending 

To  distribute  these  very  small 
quantities  of  chemicals  and  enzy¬ 
mic  products  uniformly  into  a 
large  bulky  batch  of  yeast — which 
does  not  readily  mix  with  any¬ 
thing — is  beyond  the  capacity  of 
many  types  of  mixing  machine. 
In  the  U.S.A.,  however,  a  rotary 
batch  blender  has  been  success¬ 
fully  used  to  do  this  job.  This 
unit  has  been  designed  and  built 
by  the  Sturtevant  Mill  Co.,  Bos¬ 
ton,  Massachusetts,  and  one  of 
the  organisations  using  it  is  the 
Major  General  Corporation,  Para- 
mus.  New  Jersey,  one  of  Ameri¬ 
ca’s  largest  manufacturers  of  yeast 
foods,  dough  conditioners,  and 
fungal  enzymes.  In  the  M.G. 
plant  the  blender  handles  25,000 
lb.  of  products  daily,  processing 
them  in  batches  of  2,000  and 
3,000  lb.,  and  before  its  installa¬ 
tion  a  few  years  ago  ribbon  mixers 


were  used,  but  these  were  inade¬ 
quate  for  intimate  mixing  and  for 
the  throughput  needed. 

In  the  rotary  blender  the  inti¬ 
mate  dissemination  of  one  product 
with  another  is  achieved  by  a 
four-way  mixing  action.  As  the 
materials  enter  the  drum,  they  are 
seized  by  a  number  of  revolving 
scoops  which  carry  the  ingredients 
to  the  top  of  the  blending  chamber 
and  cascade  them.  This  action, 
coupled  with  the  rotary  movement 
of  the  drum,  is  supplemented  by 
the  forcing  of  the  ingredients  from 
l)oth  ends  to  the  middle,  lateral 
mixing  actions  with  no  separating 
effect.  Blending  is  thus  accom¬ 
plished  by  four  different  forces: 
circular,  vertical,  and  two-way 
lateral.  During  discharge  of  the 
batch,  blending  still  continues, 
and  both  charging  and  discharg¬ 
ing  take  place  through  the  same 
gate.  Because  of  this  continuous 
blending  action  the  amount  of 
segregation  which  occurs  is  infini¬ 
tesimal,  and  a  uniform  blend  is 
obtained  throughout  the  entire  dis¬ 
charge  process.  The  length  of  time 
the  batch  is  in  the  rotary  blender 
varies  between  5  and  8  minutes, 
according  to  the  nature  of  the  in¬ 
gredients,  but  as  the  action  is  one 
of  blending  only,  there  is  no  par¬ 
ticle  reduction,  cleavage  or  attri- 
tional  heat,  so  that  no  damage  to 


the  product  occurs.  While  with 
the  ribbon  mixers  previously  em¬ 
ployed  there  was  an  appreciable 
escape  of  dust  and  fine  particles 
from  the  products — so  destroying 
the  accurate  formulation  as  well  as 
contaminating  the  working  atmo¬ 
sphere — no  such  nuisance  occurs 
with  the  sealed  rotary  blender. 
Easy  accessibility  is  achieved  by 
two  openings  (illustrated),  one  at 
the  rear  and  one  at  the  front  of  the 
unit.  This  greatly  reduces  the 
time  required  for  cleaning,  for  the 
operators  are  able  to  get  at  all  the 
inner  parts  of  the  blender  within 
one  minute  to  carry  out  periodi¬ 
cal  inspections,  and  most  of  the 
cleaning  is  done  by  circulating 
other  materials  through  the 
blender.  Apart  from  cleaning  and 
periodical  lubrication,  mainten¬ 
ance  is  negligible. 

A  view  of  the  blender  and  auxi¬ 
liary  plant  installed  in  the  M.G. 
works  is  seen  in  the  illustration. 
The  bulk  materials  which  have  to 
be  blended  are  loaded  into  the 
blender  with  a  bucket  elevator, 
while  those  materials  which  form 
only  small  proportions  of  the 
batch  are  charged  direct  to  the 
blender  through  the  rear  opening ; 
usually  such  additions  amount  to 
only  a  few  pounds  for  every  ton 

(Concluded  on  page  320) 


Food  Manufacture — August,  1959 


313 


Standards  for  Processed  Soya 


Bv  K.  )litchell  Learmonlh,*  m.Sc..  f.r.i.c. 


A  general  standard  of  quality  is  proposed  for  full  fat  processed  soya  covering  enzyme  activity, 

husk  content  and  granularity. 


CINCE  the  end  of  the  second 

world  war,  great  strides  have 
been  made  in  the  technique  of 
soya  production.  At  all  stages 
from  the  field  to  finished  food,  im¬ 
provements  have  taken  place  that 
merit  attention  from  users  of  soya 
in  all  branches  of  the  food  in¬ 
dustry.  Clearer  knowledge  of  the 
underlying  properties  of  the  bean 
and  their  interactions,  coupled 
with  the  improved  control  of  pre¬ 
parative  processes  that  this  know¬ 
ledge  permits,  make  it  now  jxis- 
sible  to  define  in  objective  terms 
most  of  the  properties  that  affect 
the  quality  of  the  finished  product. 
The  huver  of  soya  can  use  this  in¬ 
formation  to  specify  the  quality 
required  for  his  purposes  and  to 
ensure,  by  simple,  recognised 
tests,  that  the  product  bought  does 
in  fact  come  up  to  his  standard 
of  quality. 

The  establishment  of  standards 
of  quality  agreed  between  the  soya 
manufacturers  and  the  food  in¬ 
dustry  is  clearly  in  the  best  in¬ 
terests  of  both.  Selection  of  pro¬ 
perties  that  are  important  to  the 
soya  user  and  capable  of  reason¬ 
ably  objective  assessment  has  en¬ 
gaged  the  attention  of  the  author 
and  his  collaborators  for  some 
twelve  years.  It  is  now  believed 
that  the  properties  that  are  really 
important  to  the  user  can  be  suffi¬ 
ciently  closely  controlled  by  the 
manufacturer  to  ensure  reason¬ 
able  uniformity  in  the  product. 
The  purpose  of  this  article  is  to 
invite  consideration  of  the  topic  by 
soya  users — who  now  comprise  a 
rapidly  increasing  proportion  of 
manufacturers  in  every  branch  of 
the  food  industry — in  the  hope 
that  agreement  may  be  reached  on 
a  few  criteria  capable  of  measure¬ 
ment  by  simple,  rapid  and  inex¬ 
pensive  means. 

*  British  Soya  Products,  Ltd.,  Pucker- 
idge,  Herts. 


Hitherto  assessment  of  quality 
has  been  based  chiefly  on  subjec¬ 
tive  judgment  of  colour  and 
flavour,  the  only  objective  meas¬ 
urements  being — in  general — a 
proximate  analysis  and  a  sieve 
test.  The  objective  measurements, 
though  useful  up  to  a  point,  leave 
uncertain  several  factors  that  may 
affect  the  [)erformance  of  the  pro¬ 
duct  in  certain  applications;  the 
subjective  assessment,  apart  from 
the  objections  always  associated 
with  human  judgment,  gives  no 
indication  of  stability  and  may  in¬ 
deed  mislead  the  buyer  since  both 
qualities  are  subject  to  change  in 
storage  if  the  product  has  been  im- 
[X'rfectly  processed. 

On  what  grounds  is  an  objective 
assessment  of  quality  to  be  based? 
After  purity — freedom  from  dele¬ 
terious  foreign  matter,  in  which 
the  standard  of  soya  is  at  least  as 
high  as  any  other  primary  food¬ 
stuff — the  most  important  cri¬ 
terion  from  every  user’s  point  of 
view  is  neutrality  of  flavour. 
With  this  is  bound  up  the  question 
of  stability,  for  both  are  reflections 
of  proper  processing.  Third  is 
freedom  from  particles  of  seedcoat 
which,  being  low  in  protein  and 
fat  and  rich  in  indigestible  fibre, 
lower  the  nutritive  value  of  the 
product  as  well  as  detracting  from 
brightness  of  apjx^arance.  Then 
comes  granularity  or  fineness,  a 
property  in  which  some  differences 
of  requirement  may  arise  for  dif¬ 
ferent  applications,  though  in 
general  “  the  finer,  the  better." 

Flavour  and  stability 

The  assessment  of  flavour  can 
only  be  subjective.  Even  the  use 
of  tasting  panels  only  introduces 
an  element  of  statistical  uncer¬ 
tainty  and  cannot,  except  by 
tedious  and  laborious  repetition 
over  long  periods,  give  an  indica¬ 
tion  of  stability.  Experience  in 


the  author's  laboratory  indicates 
that  both  these  factors  can  l)e 
assessed  objectively  by  the  chemi¬ 
cal  estimation  of  residual  enzyme 
activity  in  the  sample. 

Raw  soya  contains  a  variety  of 
enzymes  having  different  sensi¬ 
tivity  to  processing  conditions.  As 
the  severity  of  processing  is  in¬ 
creased  so  the  flavour  of  the  pro¬ 
duct  changes  and  the  activity  of 
the  enzymes  falls.  The  problem 
was  to  correlate  flavour  differences 
with  the  activity  of  a  suitable 
enzyme.  Clearly  an  enzyme 
whose  activity  fell  below  measur¬ 
able  limits  when  or  before  flavour 
neutrality  had  been  reached  would 
give  no  indication  that  the  product 
was  under-  or  over-processed. 
After  a  good  deal  of  investigation 
the  residual  activity  of  urease  was 
chosen  as  the  most  conv'enient 
criterion. 

Urease  has  been  suggested  be¬ 
fore  as  a  means  of  controlling  soya 
processing  but  chiefly  on  defatted 
soya  for  animal  feeding  purposes 
when  entirely  different  criteria 
apply.  The  method  adopted  in 
the  author’s  laboratory  is  a  modi¬ 
fication  of  the  r onway  microdiffu¬ 
sion  method'  which  has  been 
found  to  give  reproducible  results 
that  can  be  related  to  flavour  and 
stability.  Table  i  shows  urease 
activities  of  six  commercial  soyas, 
all  of  different  geographical  origin, 
of  w’hich  the  first  is  a  substantially 
raw  (unprocessed)  flour  and  the 
other  five  are  processed. 

The  urease  activity  in  itself  is 
not  of  much  importance  but  the 
differences  shown  by  the  five  com¬ 
mercial  flours  are  a  clear  indica¬ 
tion  of  differences  in  processing 
efficiency.  Experience  over  many 
years  shows  that  urease  figures 
higher  than  eight  units  are  asso¬ 
ciated  with  a  beany  or  ‘  ‘  boiled 
vegetable"  flavour  in  the  flour. 
This  flavour  in  the  freshly  pro- 


314 


August,  1959 — Food  Manufacture 


r 


cessed  soya  may  change  on  stor¬ 
age  to  a  more  genuine  bitterness 
reminiscent  of  poor  quality  fats. 
It  is  characteristic  of  inadequate 
processing.  Figures  lower  than 
four  units  are  accom|)anied  by 
biscuit-like  or  toasted  flavours  and 
a  marked  change  of  ct)lour.  Such 
soya  may  be  said  to  be  over-pro¬ 
cessed. 

The  limits  between  which  soya 
can  fairly  be  said  to  be  properly 
processed  are  clearly  narrow,  and 
if  flavour  alone  were  to  be  relied 
u}K)n  as  a  criterion,  different  ob¬ 
servers  might  well  dispute  the  ade¬ 
quacy  of  |)ro{'essing  of  the  same 
sami)le.  An  agreed  reliance  on 
urease  activity  would  remove  the 
cause  of  dispute. 

It  would  also  eliminate  doubts 
about  the  stability  of  the  product 
both  in  storage  by  itself  and  in  ad¬ 
mixture  with  other  foods,  espe¬ 
cially  those  of  high  moisture 
content — for  example,  doughs, 
batters  and  sausage  mixtures. 

L'n wanted  enzymes 

Among  the  enzymes  of  the  raw 
bean  that  could  theoretically  give 
rise  to  anxiety  are  lipase  and  per¬ 
haps  lipoxidase.  Of  these  lipase 
is  certainly  the  more  dangerous. 
It  is  the  enzyme  that  splits  fats  in¬ 
to  free  fatty  acid  and  glycerol  and 
its  reduction  to  the  lowest  possible 
value  during  processing  is  con¬ 
sidered  essential  if  the  product  is 
to  be  free  from  criticism.  Minute 
quantities  of  volatile  fatty  acids 
can  have  j)ronounced  effects  upon 
flavour.  These  and  their  oxida¬ 
tion  products  are  probably  impor¬ 
tant  contributors  to  the  original 
flavour  of  the  raw  bean.  A  degree 
of  processing  that  removes  them 
but  leaves  a  residual  lipase  acti¬ 
vity  ca[)able  of  generating  more  is 
not  a  sufficient  degree  to  ensure 
stability.  In  the  light  of  this  argu¬ 
ment  the  comparison  of  urease 
and  lipase  activities  in  Table  i  is 
important. 

The  method  of  measuring  lipase 
arti\’ity  used  in  this  comparison  is 
a  modification  of  that  of  Temple¬ 
ton  and  Carter,*  and  the  figures 
quoted  in  Table  i  are  actually  the 
percentage  increase  in  free  fatty 
acid  after  six  hours  incubation 
under  controlled  conditions  that 


Photomicrographs  of  four  different  processed  soyas  under  polarised  light.  Seed  husk 
particles  show  up  as  bright  patches  against  the  darker  background  of  protein-fat 
matter.  Husk  content  can  readily  be  assessed  by  this  method. 


favour  the  enzyme.  Clearly  one 
sample  is  greatly  to  be  preferred 
to  the  others  which  under  the  same 
conditions  produce  twice  as  much, 
or  more  than  twice  as  much  free 
fatty  acid.  It  may  well  be  true 
that  the  residual  lipase  activity  in 
these  other  samples  is  respf)nsible 
for  the  changes  in  flavour  observed 
by  tasting  panels  in  such  samples 
during  storage. 

Just  how  important  this  resi¬ 
dual  activity  may  be  in  food  pro¬ 
ducts  depends  on  a  number  of  fac¬ 
tors  outside  the  control  of  the  soya 
manufacturer.  The  proportion  of 
soya,  the  presence  and  quantity  of 
added  fat  or  fatty  foods,  moisture 
content,  intimacy  of  mixing,  tem¬ 
perature  and  the  projxirtion  and 
quality  of  other  potential  sources 
of  lipase  (especially  cereals)  may 
sometimes  outweigh  the  effect  of 
the  activity  of  the  soya.  But  it 
can  hardly  be  disputed  that  soya 
having  the  lowest  lipase  activity 
is  more  stable  and  therefore  of 
better  quality  than  soya  in  which 
lipase  is  demonstrably  more 
active. 


Lipoxidase  is  occasionally  men¬ 
tioned  as  a  source  of  danger  of 
oxidative  rancidity  in  unprocessed 
soya.  If  the  enzyme  is  present  in 
an  active  state  a  danger  exists,  but 
it  is  often  greatly  exaggerated. 
The  enzyme  operates  by  transfer¬ 
ring  oxygen  from  aqueous  solution 
to  certain  types  of  fat  producing 
peroxides  which  subsequently 
break  down  to  give  rancid-tasting 
products.  At  normal  moisture 
contents  soya,  even  when  raw, 
shows  no  sign  of  peroxide  forma¬ 
tion  over  long  periods  of  storage. 
If  dispersed  in  water  and  beaten 
with  air  or  oxygen,  raw  soya  can 
be  used  as  a  powerful  oxidising 
and  bleaching  agent ;  for  example, 
in  the  production  of  bread.  But 
if  the  soya  has  been  processed 
to  the  correct  degree  no  sign  of 
this  oxidising  capacity  remains. 
Measurement  of  lipoxidase  acti¬ 
vity  is  troublesome  and  the  use  of 
urease  as  an  index  of  correct  pro¬ 
cessing  is  a  safe  and  preferable 
guide.  Soya  having  a  urease  acti¬ 
vity  of  six  units  as  defined  above 
carries  no  risk  of  promoting  ran- 
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cidity  through  enzyme  activity. 

On  the  contrary,  it  is  a  powerful 
antioxidant  by  reason  of  its 
natural  content  of  tocopherols, 
especially  <fc//a-tocopherol,  the 
most  potent  antioxidant  of  the 
group. 

This  substance  not  only  pre¬ 
serves  the  soya  fat  from  rancidity 
but  also  preserves  added  fats  and 
other  fatty  foods  if  soya  projx'rly 
processed  as  defined  above  is  inti¬ 
mately  mixed  with  them. 

Presence  of  husk 

Sioya  beans,  after  separation 
from  the  pod,  are  still  enclosed  in 
a  tough,  fibrous  sheath  called  the 
seed  coat  or  husk.  This  coat  is 
difficult  to  remove  completely, 
and  in  commercial  production  of 
soya  for  human  food  complete 
separation  can  only  be  attained 
with  considerable  loss  of  flour — a 
low  extraction  rate.  The  quality 
of  the  soya  is  lower  the  more  husk 
is  left  in  the  finished  product.  In 
the  best  quality  little  or  no  husk 
is  therefore  a  direct  measure  of 
quality  in  this  respect. 

Several  methods  of  estimating 
the  husk  content  exist  but  not  all 
are  reliable  or  easy  to  carry  out. 
Visual  insi)ection  of  the  sample 
flattened  with  a  broad  spatula  on 
a  smooth  surface  or  pressed  under 
f)late  glass  will  serve  to  disclose 
coarse  husk  particles,  but  it  is  pos¬ 
sible,  during  the  milling  process, 
to  sejjarate  the  husk,  grind  it 
finely  and  add  it  to  the  soya  after¬ 
wards  and  its  presence  then  is  not 
so  readily  detected.  A  chemical 
estimation  of  the  total  crude  fibre 
content  should  show  the  presence 
of  excessive  proportions  of  husk, 
but  fibre  determinations  are  em¬ 
pirical  at  best  and,  except  in  the 
hands  of  an  ex[x*rienced  operator 
doing  the  same  work  regularly, 
are  likely  to  give  variable  results. 

Sieve  analysis,  coupled  with 
microscopic  f)bservation  of  the 
fractions,  does  permit  a  rough 
estimate  to  be  made,  but  with  fine 
soya  sieve  analysis  itself  is  difficult 
and  lengthy,  and  no  really  quan¬ 
titative  figures  can  be  obtained 
that  would  justify  such  an  expen¬ 
sive  examination. 

A  convenient  methcKl  of  com- 
|)aring  rapidly  a  number  of 
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I.  Variations  in  enzyme  activity  of  commercial 
processed  full-fat  soyas* 


Unprocessed  soya 
Processed  soya  A 

..  ..  g 

..  ..  c 

..  Q 

”  "  E 


Urease  activity 
(units) 

.  H80 

16-2 
HI 
5  8 
21-2 
161 


Lipase  activity 


l•260--o 

01 33% 
0093"„ 
0050% 
0I70"„ 
0141% 


II.  Sieve  analyses  of  commercial  full-fat  soyas.* 


On  100  SSS 

On  ISO  BSS 

On  200  BSS 

Thro’  200  BSS 

Processed  soya  L 
”  ”  M 

5-3% 

13-5% 

5-1% 

750% 

17-2% 

120% 

4-5'*;, 

63- 1% 

’*  ••  N 

0-4"„ 

1-6% 

5-9% 

90  0"„ 

..  ..  0 

5-0% 

130% 

540% 

6-7% 

22-5"„ 

..  M  p 

7-6% 

7-2% 

73-1% 

*  Several  countries  of  manufacture  are  represented  in  both  tables. 


samples  is  to  inspect  through  a  low 
ix)wer  microscope  using  polarised 
light.  Against  the  dark  back¬ 
ground  the  husk  particles  show  as 
brightly  illuminated  structures. 
These  can  be  counted  quickly  in  a 
number  of  fields  and  a  useful  indi¬ 
cation  of  quality  obtained  in  a 
very  short  time. 

The  illustration  shows  photomi¬ 
crographs  of  four  commercial 
soyas  examined  in  this  way.  A 
good  quality  soya  should  show  no 
light  jjarticles  or  at  most  very  few. 

(■ranularity  or  fineness 

This  projx*rty  is  not  only  an  in¬ 
dication  of  the  trouble  the  soya 
manufacturer  has  taken  to  prepare 
a  product  of  high  quality,  it  is  also 
of  great  im})ortance  to  the  buyer 
esj)ecially  for  the  manufacture  of 
soups,  sauces,  confectionery  i)ro- 
ducts,  salad  creams  and  emulsions 
generally. 

For  most  manufacturers  of  the 
kinds  mentioned  above  a  simple 
and  quick  assessment  can  be  ob¬ 
tained  by  placing  samples  side  by 
side  f)n  a  smfK)th  surface  and  flat¬ 
tening  with  a  broad  spatula  sf)  that 
the  samples  are  in  close  contact. 
This  metho<l,  though  only  com¬ 
parative,  will  show  quite  small 
differences  in  granularity.  Fine¬ 
ness  is  reflected  in  a  jaler  ceflour 
of  the  smoothed  surface  of  the 


sample  and  in  the  absence  of 
specks.  Colour  alone  may  be 
misleading  since  soyas  of  different 
origin  vary  slightly  in  natural  pig¬ 
ment  and  more  strongly  coloured 
samples  arc  not  necessarily 
coarser  in  granularity.  Moreover 
pale  shades  may  be  an  indication 
of  inadequate  processing  and  dark 
tones  of  excessive  treatment, 
('onfirmation  of  these  would  be 
given  by  the  urease  test  indicated 
alK)ve.  S{xjcks  disclose  coarse 
particles  but  coarseness  alone  may 
not  be  disclosed  by  speckiness  if 
the  sample  is  of  fairly  uniform 
particle  size.  This  method  of 
comparison,  though  purely  sub¬ 
jective  is  probably  the  best  in  the 
hands  of  an  ins|)ector  ex|x*rienced 
in  the  comparison  of  soyas.  Ob¬ 
jective  methods  are  nK)re  trouble¬ 
some  and  may  not  be  much  more 
informative. 

A  straightforward  sieve  analy¬ 
sis,  using  the  brush  technique,  will 
serve  to  give  an  upper  limit  of 
coarsemess.  A  good  soya  should 
not  contain  more  than  2-3% 
coarser  than  150  BS  mesh  and  the 
bulk  of  the  flour  should  pass  200 
mesh.  See  Table  2.  Finer  than 
this  it  is  imijossible  to  go  with 
sieves  lx*cause  of  the  clogging  pro- 
|)erties  of  the  flour  and  so  the  bulk 
of  the  sample  cannot  be  examined 
by  this  method. 
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Solvent  extraction  followed  by 
sieve  analysis  of  the  fat  free  resi¬ 
due  will  enable  the  analysis  to  be 
taken  to  300  BS  mesh  but  the 
sample  is  altered  by  the  extrac¬ 
tion.  The  figures  obtained  are  not 
directly  related  to  the  original 
sample  and  it  may  well  be  found 
again,  that  the  bulk  is  too  fine 
for  further  examination  by  this 
means. 

The  problem  resolves  itself  into 
a  determination  of  particle  size  in 
the  sub-sieve  range.  A  number  of 
methods  exist,  chiefly  designed  for 
inorganic  matter  like  cements  and 
dusts,  but  they  are  not  readily 
applicable  to  the  complex  struc¬ 
ture  of  soya  and  their  interpreta¬ 
tion  involves  a  number  of  assump¬ 
tions  that  are  almost  certainly 
untrue  for  soya.  Moreover,  the 
real  importance  of  particle  size 


in  the  sub-sieve  range  has  yet 
to  be  proved  for  most  applications 
in  food  manufacture.  Probably, 
for  those  applications  in  which  it 
is  important,  methods  of  measure¬ 
ment  will  have  to  be  related  to  the 
applications  themselves. 

For  existing  applications  of 
soya  in  the  food  industry  visual 
inspection  coupled  with  a  straight¬ 
forward  sieve  analysis  probably 
gives  the  most  useful  guide  to 
granularity. 

Summary 

A  general  standard  of  quality  is 
proposed  for  full  fat  processed 
soya  which  can  be  tabulated  as 
follows,  the  methods  adopted  be¬ 
ing  those  recommended  above: 

Urease  Activity :  5-8  units. 

Lipase  Activity :  Not  more  than 
0  05%  of  oil  hydrolised. 


Husk  Content;  not  more  than 
4  particles  in  4  fields. 
Granularity :  Visual  inspection ; 

smooth  speck- 
free  surface. 
Sieve  analysis : 
not  more  than 
2-5%  on  150 
BSS. 

not  less  than 
85%  through 
200  BSS. 

Details  of  the  recommended 
methods  of  examination  may  be 
obtained  from  the  author. 
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Aerosols  and  Pressurised  Packs 

With  the  growing  importance  of 
pressurised  packaging,  a  compre¬ 
hensive  book*  on  the  subject  is 
timely.  Herein  are  described, 
first,  a  history  of  this  form  of 
packaging  and  we  learn  with  sur¬ 
prise  that  the  first  patent  was 
taken  out  in  i88q.  There  follows 
a  description  of  the  properties  of 
three-phase  systems,  analyses  of 
the  phase  diagrams  of  mixtures 
of  various  propellants,  and  a  dis¬ 
cussion  of  pro{x?llants  in  general. 
The  various  types  of  container  are 
discussed,  and  the  machinery  and 
filling  equipment  required.  The 
section  on  formulations  contains  a 
chapter  devoted  to  food ;  products 
suitable  for  packaging  in  this  way 
include  cream,  salad  dressing, 
ketchup,  mustard,  j)eanut  butter, 
flavoured  syrup,  spreads,  and 
concentrates.  In  the  U.S.A.  more 
use  of  pressure  packaging  for  food 
has  been  made  than  in  this  coun¬ 
try,  and  it  may  be  that  at  present 
cost  is  the  limiting  factor  as  far  as 
food  is  concerned.  However,  the 
{)otentialities  of  aerosols  (a  term 
which,  when  used  in  connection 

•  f'res.siirised  Parkaf’inf’  (.■lero.ut/s).  By 
lltTzka  and  I’iiktball.  Biiltrrwortbs, 
Ijindon,  195S.  (.\mrriraii  edition  by 
Aeademic  Press,  New  York.)  Pp.  411, 
illus.  638.  net. 


with  pressurised  packaging  is 
strictly  a  misnomer,  but  which 
has  now  stuck)  are  very  great, 
and  the  manufacturer  who  wishes 
to  explore  their  possibilities  will 
find  here  a  very  useful  technologi¬ 
cal  guide  to  the  whole  subject. 

Viine  Production 

For  some  years  amateur  wine 
makers  have  been  able  to  buy  a 
book  which  encouraged  a  scien¬ 
tific  approach  enabling  faults  and 
errors  to  be  appreciated  and  cor¬ 
rected.  This  book*  has  now  been 
rewritten,  improved  and  enlarged 
to  include  mead,  vermouth  and 
liqueurs. 

The  principles  of  wine-making 
are  explained,  together  with  the 
practice  involved.  Production  de¬ 
tails  are  given  for  various  fruit 
and  vegetable  wines,  grape  wines, 
mead,  cider,  perry,  vermouth  and 
liqueurs  and  others.  The  directions 
given  in  the  book  for  the  produc¬ 
tion  of  fruit  wines  are  nearly  all 
based  on  personal  experience,  and 
the  wines,  mainly  fruit  wines, 
have  all  been  successfully  pro¬ 
duced  in  large  and  small  quanti¬ 
ties  in  the  author's  laboratory'. 

*  Successful  U’lwe-  Making — including 
Mead,  Veriiioulh  and  Liqueurs.  By  S.  M. 
Tritt«>n.  Pp.  52.  Ahnondsbury,  GIos. 
C'.rey  Owl  L.il)oratnries.  5s. 


I.Cl.’s  Food  Colours  Plant 

{Continued  from  page  304) 

ing  on  the  product.  Air  heated  by 
steam  in  heat  exchangers  is  fan- 
circulated  over  the  trays  contain¬ 
ing  the  product.  After  drying,  the 
trays  are  emptied  by  hand  into 
drums  in  an  emptying  cabinet  so 
draughted  as  to  prevent  contami¬ 
nation  of  the  operator. 


Analytical  control 

After  manufacture,  the  colours 
are  subject  to  stringent  analytical 
examination  before  being  packed 
for  sale.  Among  the  instruments 
in  the  laboratory  which  we  were 
interested  to  see  was  a  Hardy  re¬ 
cording  spectrophotometer  made 
by  the  General  Electric  Co.,  Ltd., 
with  which  the  full  absorption 
spectrum  of  the  colour  under  test 
can  be  traced  automatically  on  a 
chart  in  56  seconds.  Among  other 
tests,  the  presence  of  unwanted 
subsidiary'  dves  formed  during  the 
coupling  reaction  is  detected  by 
|)aper  chromatography,  while  the 
contents  of  metallic  and  other  im¬ 
purities  are  determined  to  ex¬ 
tremely'  fine  limits. 

The  present  range  of  Edicol 
Supra  colours  exceeds  25,  some  of 
which  are  mixtures. 
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OIL-FREE  COMPRESSORS 

In  a  number  of  industries  where 
compressed  air  is  used  one  of  the  prin¬ 
cipal  requirements  is  that  the  air 
should  be  completely  oil-free.  P'ood 
preparation,  confectionery  and  certain 
chemical  proce.ss<;s  have  this  problem. 

The  WNO-112  compressor  produced 
by  Joy -Sullivan,  Ltd.,  Air  Power  Divi¬ 
sion,  is  believed  to  provide  the  answer. 
It  is  a  special  version  of  the  WN-112 
two  stage  double-acting  water-cooled 
compressor.  Air  capacity  ranges  from 
4(K)-85o  cu.  ft.  in  free  air  delivered.  Of 
V-vertical  construction  the  compressor, 
according  to  the  makers,  requires  a 
minimum  of  floor  space  while  provision 
for  a  flange-mounted  motor  helps  even 
further  to  keep  down  space  require¬ 
ments. 

The  WNO-112  has  carbon  graphite 
piston  liearing  and  sealing  rings  in 
place  of  oil  lubrication  in  the  cylinders. 
Long  rod  construction  with  carbon- 
graphite  piston  rod  /  crankcase  packing 
and  baffle  to  guard  against  oil  creep 
are  said  to  ensure  that  Qie  air  delivered 
is  completely  free  from  oil  contamina¬ 
tion. 

The  compressor  has  a  semi-steel  main 
frame  machined  on  the  bottom  and  fit¬ 
ted  with  levelling  screws  to  ensure 
accurate  erection.  The  entire  crank¬ 
case  is  fully  enclosed  and  dustproof 
while  side  openings  with  removable 
covers  give  access  to  crosshead  pin  and 
crank  pin  boxes.  The  centre  line  of 
the  pistons  is  inside  the  frame,  keeping 
the  reciprocating  force  inside  the  frame. 

B.E.N.  Patents,  Ltd.,  have  added 
two  machines  to  their  range  of  small 
air  compressors  which  are  claimed  to 
ensure  a  delivery  of  clean  compressed 
air  free  from  any  taint  of  oil. 

The  two  units,  CAR  10  and  CAR  15, 
are  twin  cylinder,  single  stage  models, 
with  displacements  of  10  and  15  c.f.m. 
re.spectively,  for  continuous  operation 
at  pressures  up  to  100  p.s.i. 

The  crankshaft  and  big  ends  are 
lubricated  by  means  of  a  ring  at  each 
end  of  the  shaft  which  picks  up  oil 
from  the  sump  and  the  makers  say  that 
a  dividing  plate  located  at  the  cylinder 
base,  fitted  with  a  scraf>er  gland,  effec¬ 
tively  prevents  oil  from  entering  the 
cylinders. 

The  finned  cylinders  are  constructed 
of  a  non-corrosive  alloy  and  cooling  is 
aided  by  a  vaned  type  flywheel.  Pis¬ 
tons  and  connecting  rods  are  also  made 
of  a  non-corrosive  alloy,  and  the  rings, 
which  are  of  self-lubricated  carbon,  are 
chemically  inert  to  most  acids. 

The  compressor  is  fitted  with  a  dry 
type  suction  filter  and  can  be  provided 


The  Joy-Sullivan  WNO-112  oil-free 
compressor  is  designed  for  use  in  the  food 
and  confectionery  industries. 


This  speed  regulator  for  compressed  air 
cylinders  is  made  by  the  Baldwin 
Instrument  Co.,  Ltd. 


The  CAR  compressor  made  by  B.E.N. 
Patents,  Ltd.,  is  said  to  ensure  a  supply 
of  oil-free  air. 


with  unloading  equipment  to  operate 
in  conjunction  with  air  governor  or 
pressure  switch  control.  It  is  available 
as  a  complete  unit;  the  compressor  and 
electric  motor  are  mounted  on  a  steel 
base. 

SPEED  REGULATOR 

Baldwin  Instrument  Co.,  Ltd.,  are 
now  producing  an  improved  speed  re¬ 
gulator  for  use  with  their  compressed 
air  cylinders.  These  new  units  are  an 
improved  development  of  the  earlier 
micrometer  type,  and  have  a  regula¬ 
tion  of  at  least  3  times  that  of  the  pre¬ 
vious  model.  The  bore  sizes  are  J  in., 
}  in.,  j  in.,  and.  i  in. 

The  speed  regulator  is  slightly  larger, 
and  utilises  the  same  two-piece  con¬ 
struction  as  its  predecessor.  The  unit 
is  made  from  anodised  Duralumin.  A 
friction  device  incorporated  in  the  body 
of  the  regulator  prevents  the  micro¬ 
meter  adjustment  from  being  disturbe<l 
by  vibration. 

FOAM  PLASTIC  SPLITTERS 

F.  J.  Edwards,  Ltd.,  have  been  ap¬ 
pointed  sole  agents  in  the  U.K.  for  the 
Kuris  cutting  and  splitting  machines, 
for  soft  and  rigid  foam  plastics,  foam 
rubber  and  similar  materials. 

The  main  items  from  the  range  are : 
the  RBW  horizontal  splitting  machine 
which  has  a  capacity  of  45  in.  or  63 
in.  wide  by  80  in.  long;  the  RBME  ver¬ 
tical  cutting  large  band  knife  machine 
which  can  accommodate  blocks  up  to 
80  in.  long;  the  BKR  for  cutting 
smaller  synthetic  foam  pieces;  and  the 
ZBM  ^8  sponge  cutting  machine  which 
is  portable. 

D.C.  AMPLIFIER 

Fielden  Electronics,  Ltd.,  have  an¬ 
nounced  a  new  D.C.  amplifier  having 
a  stability  of  0.1%.  This  amplifier  is 
designed  for  use  as  a  component  in  all 
systems  where  a  D.C.  output  of  several 
milliamperes  directly  proportional  to  a 
D.C.  input  of  a  few  millivolts  is  re¬ 
quired  with  a  high  degree  of  repeat¬ 
ability.  Typical  applications  are  in 
strain  gauge  systems  for  weight  mea¬ 
surements,  and  in  temperature  control 
systems  where  a  saturable  core  reactor 
is  used. 

For  weight  and  force  measurements 
a  resistance  type  strain  gauge  or  load 
cell  fed  from  a  stabilised  D.C.  supply 
is  connected  to  the  input  of  the  D.C. 
amplifier  and  the  output  of  the  ampli¬ 
fier  is  fed  to  an  indicator  or  recorder  to 
show  or  record  weight,  force  in  lb., 
(tons,  etc. 
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DRYCOATING.MACHINE 

Manesty  Machines,  Ltd.,  have  intro¬ 
duced  a  new  machine,  the  Bi-Cola  for 
combined  tablet  making  and  compres¬ 
sion  coating  which  permits  two  coat¬ 
ings  to  be  applied  to  a  core  in  a  con¬ 
tinuous  process.  It  will  also  produce 
single  coated  tablets  or  ordinary  un¬ 
coated  tablets. 

Two  models  are  available,  th.i  "  600  ” 
and  the  "  900.”  Outputs  are:  tablets 
with  two  coatings,  320/900  per  min.; 
tablets  with  one  coating,  320/900  per 
min.:  and  uncoated  tablets,  t)6o/ 
2,700  per  min. 

The  machine  will  also  produce  cap¬ 
sule  shape  coated  tablets  with  either 
one  or  two  coatings. 

Manesty  say  that  the  machine  in¬ 
cludes  many  features  of  the  Dry  cola. 
Optional  extras  include:  hydraulic  pres¬ 
sure  indicators  to  each  press;  tacho¬ 
meter  calibrated  to  read  tablets  per 
min.:  and  CenterCota  attachment  for 
coating  prepared  cores. 


CASE  HANDLING  MACHINE 

For  manufacturers  who  wish  to 
apply  gummed  paper  tape  across  the 
top  and  lx)ttom  centre  seams  of  fibre- 
l)oard  or  corrugated  cases  containing 
their  products  in  addition  to  gluing  in 
the  normal  manner,  Adams  Powel 
Equipment,  Ltd.,  have  developed  a 
combined  gluing,  sealing  and  taping 
unit  known  as  Model  520. 

This  machine  is  stated  to  be  fully 
automatic  in  operation,  accepting  cases 
directly  from  a  conveyorised  line  by 
means  of  an  automatic  timer  which 
releases  the  cases  to  the  machine  one 
at  a  time  at  a  prearranged  speed.  The 
machine  can  handle  up  to  20  cases  per 
minute.  On  being  released  to  the 
machine  both  the  top  and  lK>ttom  flaps 
of  the  cases  are  opened  automatically 
for  simultaneous  gluing  and  whilst  the 
bottom  flaps  are  open  the  case  contents 
are  supported  on  a  strong  steel  glued 
platen  preventing  any  displacement. 
After  gluing  the  flaps  are  ploughed 
back  into  position  and  the  freshly  glued 
ca.se  is  transferred  to  the  taping  unit. 
Here  a  strip  of  gummed  paper  tape  i 
in.  to  3  in.  wide  is  automatically  ap¬ 
plied  across  the  top  and  bottom  centre 
seams  and  for  a  short  distance  up  the 
sides.  Short  taping  (across  the  top  and 
bottom  only)  can  be  effected  if  re¬ 
quired.  The  cases  are  then  automatic¬ 
ally  transferred  to  a  short  compression 
conveyor  which  holds  the  flaps  in  posi¬ 
tion  until  glue  drying  is  complete. 
Since  the  cases  are  under  compression 
whilst  in  the  taping  unit  Adams  Powel 
say  that  a  much  shorter  compression 
unit  than  on  a  standard  gluing  and 
sealing  machine  is  possible  and  the 
combined  unit  is  in  fact  no  longer  than 
a  standard  machine  for  gluing  and  seal¬ 
ing  only. 

A  case-operated  switch  is  fitted  to 
the  entrance  of  the  compression  unit 
and  this  unit  only  runs  until  the  case 


is  absorbed  between  the  two  belts.  The 
case  then  remains  stationary  under 
compression  until  the  arrival  of  the 
next  case.  This  arrangement  allows 
maximum  time  in  the  compression  unit 
but  never  allows  the  cases  to  come  into 
contact  with  each  other. 

The  machine  is  19  ft.  3  in.  long  x  5  ft. 
2  in  wide  X  5  ft.  4  in.  high  and  will 
handle  fibreboard  or  corrugated  cases 
8-20  in.  long  X  6-15  in.  wide  x  6-20  in. 
high. 

A  shorter  version  arranged  for  hand 
feeding  has  also  been  introduced  and 
this  model  is  known  as  the  560.  This 
unit  is  only  8  ft.  long  and  is  ideal  for 
manufacturers  having  a  limited 
throughput  and  using  cases  under  15 
in.  in  length.  There  is  also  a  bench 
model  which  can  be  incorporated  into 
existing  packing  benches,  this  requiring 
no  additional  space.  This  is  known  as 
model  562. 


The  Sigrist  photometer  is  now  available 
in  this  country  from  Southern  Instru¬ 
ments,  Ltd. 


PHOTOMETERS 

Photometers  made  by  the  Swiss  firm 
of  Sigrist  are  now  being  supplied  in 
this  country  by  Southern  Instruments, 
Ltd. 

The  photometers  are  divided  into 
two  main  categories,  for  industrial  and 
laboratory  use. 

All  types  are  stated  to  employ  a  de¬ 
sign  feature  which  enables  continuous 
measurements  of  turbidity  and  colour 
to  be  carried  out  quite  independent  of 
the  usual  sources  of  error  found  in  con¬ 
ventional  photometers,  i.e.  variations 
in  photocell  sensitivity,  light  source  in¬ 
tensity  and  amplifier  gain. 

One  type  of  Sigrist  industrial  photo¬ 
meter  uses  flow  cells  for  turbidity  and  / 
or  colour  measurements  having  a  wide 
variety  of  finishes  for  corrosive  liquids 
and  gases.  Other  types  enable  tur¬ 
bidity  measurements  to  be  made  from 
the  surface  of  a  liquid  and  colour  mea¬ 
surements  from  a  free  flowing  jet. 

Weather-proof  cases  are  claimed  to 
make  operation  possible  under  the 
most  arduous  conditions. 

The  Sigrist  laboratory  photometer 
makes  turbidity  and  colour  measure¬ 
ments  possible  from  static  measuring 
vessels  and  due  to  its  independence  of 
instrumental  variations,  many  samples 
may  be  continuously  compared  with  a 


standard  over  long  periods,  without 
adjustments. 

The  laboratory  photometer  may  be 
fitted  with  a  built-in  monochromator 
and  recorder  if  desired. 


PROTECTIVE  COATING 

A  protective  coating  composed  of 
synthetic  polymers  with  special  addi¬ 
tives  which  are  variable  to  give  pro¬ 
tection  against  rust,  corrosion,  abra¬ 
sion,  adhesion,  exposure  and/or  scale 
formation  is  now  being  marketed  in 
this  country  under  the  name  of  Lan- 
shield  Sakaphen  coatings. 

It  is  not  claimed  that  the  product  is 
a  complete  substitute  for  stainless  steel 
but  rather  that  under  certain  condi¬ 
tions  complete  protection  is  offered 
and  allows  stainless,  acid  resistant 
steel,  non-ferrous  metals,  ceramic 
coverings,  etc.,  to  be  dispensed  with. 

The  coating  is  bonded  to  the  surface 
by  special  processes  which  are  said  to 
make  the  new  surface  impervious  to 
shocks,  staining,  abrasion,  and  the 
action  of  chemicals  depending  on  the 
type  used. 

The  coatings  are  available  from  Wol- 
seley  Holdings,  Ltd. 

MACHINERY  AGENTS 

Soag  Machinery  Co.,  have  recently 
concluded  a  sole  sales  agency  agree¬ 
ment  with  Machines  Automatique 
Ciliotta  of  Paris  for  their  complete 
range  of  labelling  and  capping  ma¬ 
chines.  Soag  say  that  batteries  of 
Ciliotta  machines  are  in  use  all  over 
the  world  and  that,  price-wise,  they 
compare  more  than  favourably  with 
their  competitors. 

Ciliotta  offer  semi-automatic  and 
fully-automatic  labelling  machines  for 
labelling  flasks,  bottles,  tins,  cans,  of 
almost  every  conceivable  shape  and 
dimension.  Units  are  available  for 
affixing  up  to  three  labels  simultane¬ 
ously,  i.e.  around  the  body,  throat 
and  neck  on  wine  and  champagne 
bottles,  by  means  of  glue  or  for  apply¬ 
ing  heat-seal  labels. 

Among  these  is  the  Vita  jS  fully 
automatic  labelling  machine  which  can 
form  part  of  a  complete  production 
line,  receiving  bottles  standing  upright 
in  the  same  way  as  they  have  passed 
through  previous  machines  in  the  line, 
i.e.  filling  and  sealing  machines.  An 
existing  continuous  bottle  conveyor  can 
be  utilised  which  completely  eliminates 
any  question  of  transference  of  bottles 
from  one  machine  to  another.  Bottles 
arriving  in  rows  or  singly  are  fed  into 
the  machine  without  manual  contact. 
When  a  bottle  is  missing  no  label  is 
fed.  Speed  of  operation  is  adjustable 
between  2  and  4,000  per  hr. 

Other  machines  include  the  Novacap 
automatic  machine  for  applying  alu¬ 
minium  caps  to  bottles  at  up  to  6,500 
closures  per  hr.  and  the  Cap  semi¬ 
automatic  bottle  sealing  machine  for 
use  with  aluminium  closures. 
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BAKING 

Irradiated  Flour 

Loaf  volumes  of  bread  baked  from 
two  grades  of  flour  (patent  and  baker’s) 
were  decreased  by  irradiation  of  the 
flours  with  Co*"  gamma-rays  at  dos¬ 
ages  of  0-25,  0-5,  and  i-o  million  roent¬ 
gens.  Recoveries  of  crude  gluten  from 
all  the  irradiated  samples  were  also  de¬ 
creased.  A  marked  adverse  bromate 
effect,  as  well  as  an  increase  in  the 
water-soluble  nonprotein  nitrogen,  was 
found  for  the  flours  that  were  treated 
with  lo*  roentgens.  A  regular  increase 
in  the  maltose  value  and  gassing  power 
with  increasing  doses  of  radiation  was 
observed  for  both  types  of  flour. 

No  rise  was  found  in  the  starch- 
breakdown  power  of  the  papain  ex¬ 
tracts  of  the  irradiated  flours,  suggest¬ 
ing  the  absence  of  a  possible  activation 
of  the  lieta-amylase  in  the  flour.  On 
the  other  hand,  it  was  noticed  that  the 
autolytin  production  of  reducing  sugars 
from  mixtures  of  non-irradiated  flour 
and  irradiated  starch  was  shown  to  in¬ 
crease  with  the  increasing  irradiation 
of  the  starch.  Similarly,  rises  in  the 
saccharifying  power  were  noted  for 
papain  extracts  of  nonirradiated  flours 
when  dispersions  of  irradiated  starch 
were  used  as  the  substrate. 

It  was  concluded  from  the  findings 
that  the  increases  in  maltose  value  for 
the  irradiated  flours  were  due  to  an  en¬ 
hanced  susceptibility  of  the  starch  in 
the  irradiated  flours  to  hydrolysis  by 
beta-amylase. — C.  C.  L(*e,  Cereal 
Chem.,  1959,  .16  (i),  70. 


ENZYMES 

Properties  of  Ficin 

The  proteolytic  enzyme  or  enzymes 
of  fig  latex,  ficin,  has  been  shown  to 
have  properties  which  make  it  suitable 
for  use  as  a  meat  tenderiser  and  a  clari¬ 
fier  of  beverages.  It  also  coagulates 
milk  rapidly.  This  latter  property  could 
be  of  considerable  value  in  countries 
where  there  is  an  objection  to  slaugh¬ 
tering  calves  for  the  production  of  ren- 
nin. 

The  work  carried  out  was  divided 
into  two  phases,  one  studied  the  effect 
of  changes  in  the  substrate  solution 
and  the  other  studied  the  effect  of 
changes  in  the  enzyme  on  the  milk  co¬ 
agulating  ability  of  ficin.  The  objects 
were  to  find  out  the  component  respon¬ 
sible  for  the  coagulation  and  determine 
whether  this  was  any  different  from 
the  component  responsible  for  the  pro¬ 
teolytic  activity. 

The  clotting  time  for  the  action  of  ficin 
on  milk  was  influenced  by  the  enzyme 


concentration,  pH,  volume  of  sub¬ 
strate,  substrate  concentration,  age  of 
substrate  and  temperature.  The  milk 
clotting  activity  of  ficin  is  inhibited 
and  activated  by  the  same  reagents 
which  inhibit  and  activate  the  proteo¬ 
lytic  activity.  The  milk  clotting  acti¬ 
vity  is  dependent  upon  a  free  sulph- 
hydril  group  in  the  enzyme. — J.  R. 
Whitaker,  Food  Technol.,  1959,  13  (2), 
86. 


FISH 

Amino  Acid  Composition 

The  flesh  of  four  species  of  fish  was 
analysed :  cod,  haddock,  lemon  sole 
and  herring.  The  fish  were  all  caught 
in  the  North  Sea  and  kept  in  ice  for 
2-3  days  before  filleting. 

The  resultant  figures  of  amino  acid 
recovered  pt*r  100  g.  of  protein  are 
given,  the  results  being  obtained  by 
chromatographic  analysis  of  the  hydro- 
ly. sates. 

Only  slight  differences  were  found 
between  the  fish  tested.  The  results  are 
compared  with  other  published  work 
on  the  same  and  different  species. — 
J.  J.  Connell  and  P.  F.  Howgate,  J. 
Sci.  Food  Agric.,  1959,  10  (4),  240. 


MALT  PRODUCTS 

Evaluation  of  Sweets 

Various  types  of  sweets  have  been 
examined  chromatographically  and  re¬ 
lated  to  the  chromatographic  findings 
of  the  malt  extract  itst'lf  and  the  starch 
hydrolisate.  The  first  showed  dextrose, 
maltose,  an  oligosaccharide  and  a  trace 
of  sugai’.  Sucrose  was  absent  in  starch 
hydrolisate,  which,  however,  contained 
two  additional  different  oligosacchar 
ides.  These  were  also  fjund  in  malted 
sweets. 

The  actual  malt  extract  content  of 
these  sweets  could  therefore  not  be 
assessed  by  determination  of  their  mal¬ 
tose  content.  As  only  malt  extract 
contains  P  (pht^sphorous),  this  could 
be  determined  as  P,Os  and  the  maltose 
content  derived  from  malt  extract  cal¬ 
culated  from  it. 

Six  varieties  of  malt  extract  sweets 
were  examined  and  found  to  contain : 
sucrose  (66-8  to  83.7%),  maltose  (2-8 
lo  8%),  glucose  (5.7  to  10%),  and 
oligosaccharides  (8  to  14.9%). 

The  PjOj  ranged  from  22-8  to  55.0 
mg.  per  100  g.  This,  if  converted  to 
the  malt  extract  content  of  the  sweets, 
gave  4-1  to  9-2%:  a  similar  calculation 
based  on  the  maltose  gave  5-6  to 
15.9%. — H.  Hadoni,  Mitt.  Lebensmitt. 
Hyg..  Bern.  1958,  49  (5),  290. 


FAT  FLAVOURS 

Effect  of  carbonyl  compounds 

The  relationship  between  flavour  de¬ 
terioration  and  the  content  of  carbonyl 
compounds  in  edible  fats  has  been  the 
subject  of  experiments,  with  differen¬ 
tiation  between  the  volatile  com¬ 
pounds,  which  impart  a  rancid  flavour, 
and  the  tasteless  non-volatile  com¬ 
pounds.  An  empirical  method  of  esti¬ 
mation  of  the  former  was  devised  and 
gave  better  correlation  with  oxidative 
rancidity  than  either  the  peroxide 
value  or  the  total  carbonyl  value. 
The  volatile  compounds  may  be  de¬ 
rived  from  the  non-volatile  by  the  ac¬ 
tion  of  heat  or  storage. 

The  improvement  in  the  shelf-life 
at  so'C.  of  fats  to  which  antioxidants 
had  been  added,  is  paralleled  by  reduc¬ 
tion  in  the  increase  of  both  the  total 
carbonyl  value  and  the  volatile  car¬ 
bonyl  index  as  determined  by  the 
aforesaid  empirical  method.  The  esti¬ 
mation  of  carbonyl  contents  may  be 
used  to  assess  the  effectiveness  of  anti¬ 
oxidants  in  biscuit  fats. — N.  W.  Berry 
and  A.  A.  McKerrigan,  /.  Sci.  Food 
Agric.,  1958,  9  (11),  693. 


Blending  Uuu^h  (londilioners 

(Concluded  from  page  313) 

or  more  of  product  in  the  blender. 
After  discharge  from  the  blender, 
the  product  is  conveyed  through  a 
link-belt  Bulk-Flo  to  a  sifting 
machine,  thence  to  a  feed  hopper, 
from  which  bagging  takes  place  on 
an  automatic  scale  set  to  a  weight 
of  100  lb.  The  multi-wall  bags 
are  sewn  on  a  Union  Special  sew¬ 
ing  machine.  Cleaning  of  the  plant 
is  normally  carried  out  by  the  use 
of  salt,  under  vacuum  produced  by 
a  Hoffman  unit.  Where  any  traces 
of  salt  which  may  still  remain  in 
the  system  are  likely  to  affect  the 
incoming  batch,  such  traces  are 
cleared  by  circulating  flour  or 
starch.  The  main  market  for  the 
blended  products  is  with  the  large 
bakeries  throughout  the  U.S.A. 
and  Canada,  and  the  products  are 
formulated  by  the  aid  of  the 
blender  to  an  accuracy  of  within 
one-sixth  of  1%. 


320 


August,  1959 — Food  Manufacture 


New  Cerebos  Research  Laboratories  at  Edinburiih 


(Top,  left):  The  building,  formerly  a  grain  warehouse,  which  houses  the  new  Cerebos  research  laboratories.  (Top,  right):  Interior 
of  the  main  laboratory.  (Bottom,  left):  Sir  Edward  Appleton  receives  from  Mr.  W.  A.  Innes,  Chairman  of  Cerebos,  a  pair  of 

antique  silver  salt  cellars.  (Bottom,  right):  Part  of  the  library. 


I  he  new'  laboratories  of  the  Cerebos 
group  of  companies  at  Colinton,  Edin- 
l)urgh,  were  opened  on  May  20  by  Sir 
E<lward  Appleton,  Principal  and  Vice- 
Chancellor  of  the  University  of  Edin- 
i)urgh. 

The  building  was  originally  a  grain 
warehouse,  and  was  well  suited  for  con¬ 
version.  In  pleasant  surrondings  with¬ 
in  easy  reach  of  Edinburgh,  it  has  four 
tl(K)rs  each  with  an  area  of  2,51x1  sq.  ft. 
Although  not  usual  practice,  the  top 
Hoor  was  allocated  for  pilot  work. 
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since  it  had  greater  head  room  than  the 
other  floors.  A  new  staircase  was  built, 
all  the  old  warehouse  windows  were 
removed,  extended  and  replaced  by 
modem  glazing. 

A  new  lift  was  put  in  and  extensive 
use  made  of  half-glazed  ”  Holoplast  ” 
partitioning.  During  the  alterations, 
scientists  were  recruited,  and  the  senior 
staff  now  includes  a  physical  and  in¬ 
organic  chemist,  a  bacteriologist,  a 
microbiologist,  a  packaging  officer  and 
a  prcxluct  development  chemist. 


Assistants  are  employed  and  the  whole 
organisatkin  is  controlled  by  the 
Chief  Research  Chemist.  One  floor 
of  the  laboratory  was  completed  at  the 
end  of  September,  a  further  floor  a 
month  liiter,  and  the  pilot  plant  floor 
by  the  end  of  May.  The  laboratories 
have  all  modern  facilities,  and  a  tech¬ 
nical  library,  which  distributes  more 
than  80  periodicals  in  addition  to  in¬ 
formation,  IS  housed  within  the  depart¬ 
ment.  Laboratory  facilities  cover  all 
aspects  of  chemistry  and  biology. 


\ews  Digest 


OBITEK  DICTA 

0  Canada  has  develojH*d  an 
odourless  onion.  Only  the  smell 
has  gone.  The  taste  and  flavour 
remain. — Daily  Express. 

0  One  had  heard  of  other  uses 
for  Scotch  whisky  than  the  usual 
one.  There  was,  for  example,  the 
story  of  the  Scot  who  was  cured 
of  lumbago  when  it  was  rubbed 
on  the  afflicted  part,  but  who 
suffered  thereafter  from  a  dis¬ 
located  neck. — ''  K.S."  in  Man¬ 
chester  Guardian. 

%  Commenting  on  the  supjwsed 
naivete  of  the  Papuiui  cannibals 
who  killed  and  ate  a  local  police¬ 
man,  a  senior  Native  Affairs 
officer  remarked  that  they 
“  don’t  seem  to  realise  that  for 
every  administration  man  they 
kill,  there  are  Iroatloads  to  take 
his  place.” — Daily  Telegraph. 

%  One  day  my  father  was  get¬ 
ting  out  oi  his  car,  parked  near 
the  market  square,  when  he 
noticed  an  old  gipsy  woman 
carefully  wiping  a  horse’s  mouth. 
She  evidently  saw  his  surprised 
look,  because  .she  said  with  a 
grin:  “  Ar,  ’e  do  like  ’is  ice 
cream.” — Letter  in  Woman. 

9  Among  the  customers  in  a 
food  shop  there  might  be  four 
old  gentlemen  smoking  shag,  four 
smoking  cheroots  and  some  tak¬ 
ing  snuff.  If  an  assistant  takes 
a  surreptitious  puff  at  a  cigar¬ 
ette,  the  whole  majesty  of  the 
criminal  law  descends  on  her. — 
Counsel  at  Middlesex  Appeals 
Committee. 

0  I  noticed  on  one  of  his  cookery 
shelves  a  metal-spouted  bottle  of 
the  type  with  which  barbers 
spread  oil  on  my  scanty  locks. 
”  What  is  it  for?”  repeated  M. 
Badoux,  surprised  at  the  ques¬ 
tion.  ”  Mais,  naturellement,  one 
sprays  cognac  on  chicken  while 
it  is  roasting,  but  for  lamb  noth¬ 
ing  else  will  serve  but  good 
Scotch  whisky.”  —  *'  R.S.”  in 
Manchester  Guardian. 

%  At  the  Plenum  of  the  Main 
Board  of  the  Union  of  Agricul¬ 
tural  Workers  held  in  Warsaw  it 
was  stated  that  tlie  profits  of  the 
State  Farms  were  only  slightly 
higher  than  in  the  corresponding 
period  of  last  year  and  that 
serious  efforts  would  have  to  be 
made  to  avoid  exceeding  the 
planned  deficit. — Report  of  Ex¬ 
press  Services  Branch,  Board  of 
Trade. 


Vihere"are  Ihese^People  \ow  ? 

This  picture  was  discovered  during  a  recent  perusal  of  our  archives,  and  shotvs 
a  Canning  Convention  dinner  presided  over  by  Mr.  W.  Leonard  Hill,  Chair¬ 
man  of  the  company  which  publishes  FOOD  MANUFACTURE,  held  some  time 
during  the  late  1930’s.  Third  on  Mr.  Hill’s  right  is  the  late  T.  Crosbie-Walsh, 
a  former  editor  of  this  Journal,  and  in  the  picture  are  some  famous  faces.  Can 
any  reader  recognise  himself  or  name  any  of  these  people? 


Erection  service 

Q.V.F.,  Ltd.,  have  now  developed 
an  erection  st^rvice,  staffed  by  techni¬ 
cians  who  have  received  specialised 
training  in  the  erection  of  their  pro¬ 
ducts.  This  is  designed  to  complement 
the  a.ssistance  which  Q.V.F.  offer  with 
design  and  erection  methods. 


A.P.V.  agents 

•The  .\.P.V.  Co.,  Ltd.,  and  the  Dairy 
Supply  Co.,  Ltd.,  have  concluded 
arrangements  for  the  sale  of  A.P.V. 
dairy  equipment  in  Northern  Ireland 
to  be  handled  by  the  Belfast  branch 
of  the  Dairy  Supply  Co. 


Change  of  address 

The  new  address  of  the  Mellins  group 
is:  Mellin  House,  56-60  Hallam  Street, 
London,  W.i.  Tel.  LANgham  9201. 

The  executive  and  sales  departments 
of  Mellins  Food,  Ltd.,  Ascotts,  Ltd., 
and  R.  Hyde  and  Co.,  Ltd.,  will  be 
accommcxlated  in  the  same  building. 

G.  Havinden,  Ltd.,  who  were  re¬ 
cently  acquired  by  the  Mellins  Group, 
will  also  move  to  Mellin  House  and 
operate  from  there. 


New  Liverpool  cold  store 

To  supplement  their  two  small  cold 
stores  at  the  Kirkby  Trading  Estate, 
Liverpool,  Birds  Eye  Foods,  Ltd., 
have  planned  the  construction  of  a  new 
cold  store  for  quick  frozen  foods. 
Smiths  Insulations,  Ltd.,  have  been 
awarded  the  contract  for  tlie  cold  store 
structure. 

The  store  will  be  fully  equipped  for 
handling  the  products  using  a  railway 
dock,  covered  siding  and  covered  load¬ 
ing  bay. 


New  factory 

“  J.D.”  Insulating  Co.,  Ltd.,  have 
moved  into  their  newly-completed  fac¬ 
tory  at  Brokenford  Lane,  Totton, 
Southampton.  Tel.:  Totton  2621/2. 
The  firm  say  that  the  factory  has  been 
built  in  order  to  cater  for  the  expan¬ 
sion  of  our  business  in  the  south. 


Company  merger 

Hess  Products,  Ltd.,  and  the  chemi¬ 
cal  division  of  Armour  Chemical  Indus¬ 
tries,  Ltd.,  have  been  merged  under 
the  name  of  Armour  Hess  Chemicals, 
Ltd.,  of  which  half  the  share  capital 
is  controlled  by  Armour  and  Company 
of  Chicago,  whilst  the  other  half  is  con¬ 
trolled  by  United  Kingdom  interests, 
including  a  substantial  proportion  by 
Associated  Chemical  Companies,  Ltd. 


Sales  branch 

A  new  Kraft  sales  branch  has  been 
opened  at  East  Kilbride,  near  Glasgow, 
by  Sir  Patrick  Dollan,  d.l.,  ll.d,  j.p., 
who  has  been  responsible  for  much  of 
the  initial  work  m  connection  with  the 
East  Kilbride  Development  Corpora¬ 
tion. 

This  new  branch  is  capable  of  hand¬ 
ling  7,500  tons  of  goods  each  year.  A 
staff  of  70  will  be  employed. 

The  East  Kilbride  branch  consists  of 
a  single  storey  administrative  block 
and  the  warehouse,  which  is  specially 
designed  to  be  dust-free  with  a  non¬ 
slip  floor.  The  cold  store  has  a  capa¬ 
city  of  29,250  cu.  ft.  and  is  designed 
for  storing  natural  cheese  and  other 
perishable  products.  A  separate  build¬ 
ing  for  maintaining  the  transport  and 
equipment  and  building  in  general  has 
also  been  added. 
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A  >  isit  to  Rothamsted  Experimeotal  Station 


The  picture  shows  Mr.  N.  W.  Pirie,  Head  of  the  Biochemistry  Department  of 
Rothamsted  Experimental  Station,  offering  to  Mr.  B.  R.  Sen,  Director-General  of 
F.A.O.,  and  Mrs.  Sen,  biscuits  made  from  leaf  protein.  On  the  right,  an  assistant, 
Mr.  Peter  Lamb,  is  putting  young  wheat  into  the  “  mechanical  cow.” 


People 

Lt.-Col.  W.  B.  V.  H.  P.  Gates  and 
Mr.  H.  VV,  Clements  have  been  ap¬ 
pointed  directors  of  Aplin  and  Barret, 
Ltd. 


Mr.  I.  H.  Gordon  has  been  ap¬ 
pointed  assistant  sales  manager  of 
Cambridge  Instrument  Co.,  Ltd.,  at 
their  head  office  in  London.  He  will 
provide  additional  liaison  between 
head  office  and  the  lo  branch  offices, 
and  will  a.ssist  sales  promotion  gener¬ 
ally. 


Company  Profits  &  Prospects 

Schweppes'  record  profits 

The  chairman’s  annual  report  for 
Schweppes,  Ltd.,  notes  that  the  record 
consolidated  profits  for  the  group 
amounted  to  ;^3, 236,897  which  was  at¬ 
tributable  to  better  business  at  home 
anti  improved  results  overseas. 

The  con.solidated  net  profit  at  home 
before  charging  taxation  amounted  to 
;^2,525,353  for  the  year  ended  Decem¬ 
ber  31,  1958,  compared  with  ;^2, 118,925 
for  1957* 

Referring  to  1959,  the  chairman  re¬ 
ported  that  sales  for  the  period  up  to 
the  end  of  April  were  up  by  6-2%  and 
with  a  reasonable  summer  a  good  year 
could  be  expected.  A  final  dividend  of 
*5%.  less  tax,  was  approved. 


Heavier  pig  trend 

Speaking  at  the  a.g.m.  of  the  Danish 
Bacon  Co.,  Ltd.,  the  chairman,  Mr. 
Frank  Herbert,  said  that  the  introduc¬ 
tion  of  vacuum  film-packed  bacon  dur¬ 
ing  the  last  year  anci  the  formation  of 
a  subsidiary  company  which  had  put 
the  idea  into  commercizd  production 
would,  he  believed,  encourage  the  de¬ 
velopment  of  a  heavier  and  more 
economical  pig. 

Despite  keener  competition,  the 
volume  of  trade  carried  out  by  the 
company  continued  to  grow. 

The  group  profits  for  the  year  end¬ 
ing  December  31,  1958,  were 
(;^5i6,365).  After  providing  for  taxa¬ 
tion,  the  profits  were 
(£236,144). 


Mackintosh's  smaller  margins 

Reviewing  the  activities  of  J.  Mack¬ 
intosh  ana  Sons,  Ltd.,  for  the  year 
ended  December  31,  1958,  the  chair¬ 
man,  Viscount  Mackintosh,  said  that 
during  1958  sales  had  only  just  held 
their  own,  sales  being  not  quite  so 
buoyant.  He  was  not  very  optimistic 
about  1959,  the  most  that  they  could 
hope  for  being  that  they  v.ould  hold 
their  share  of  the  market. 

The  trading  profits  for  the  year 
amounted  to  ;^i,594,ooo  (;^i,620,ooo). 
The  total  dividend  for  the  year  was 
10%. 


Cerebos  trading  profit  up 

The  trading  profit  for  the  Cerebos 
group  for  the  year  ended  December  31, 
1958,  amounted  to  an  in¬ 

crease  of  ^191,899  over  1957. 

The  chairman  of  the  group,  Mr.  W. 
Arnold  Innes,  said  that  a  significant 
feature  of  the  year  had  bc'en  an  in¬ 
crease  in  the  sales  volume  of  every  pro¬ 
duct.  The  results  of  Stamina  Focxls, 
Ltd.,  who  make  pet  foods  under  the 
brand  names  of  Stamina  and  Paws, 
were  described  as  particularly  .satisfy¬ 
ing. 

The  net  profit  for  the  after  making 
all  necessary  allowances,  amounted  to 
;^T,057,939.  A  final  dividend  of  I2j%, 
less  tax,  was  recommended,  making  a 
total  for  the  year  of  I9i%,  less  tax. 


A.P.V.  pays  dividend 

The  profits  for  the  year  1958  for  the 
A.P.V.  group  of  companies  amounted 
to  .^368,599  before  tax,  an  increase  of 
more  than  ;^i46,ooo.  A  dividend  of 
5%,  less  tax,  was  approved.  For  the 
previous  two  years  A.P.V.  had  not 
paid  a  dividencl  on  the  ordinary  share 
capital. 


Birds  Eye  acquisition 

Birds  Eye  Foods,  Ltd.,  have  pur- 
cha.sed  the  entire  share  capital  of  the 
Times  Food  Products  Co.,  Ltd.,  and 
of  its  subsidiaries.  Mr.  Ernest  Velden, 
previously  chairman  and  managing  di¬ 
rector  of  the  Times  Food  Products  Co., 
Ltd.,  will  retain  a  seat  on  the  board  of 
that  company. 


Ereclions  and  Extensions 

.Messrs.  J.  Fontana  are  having  an 
ice  cream  factory  erected  at  King 
Street,  Carlisle. 

* 

Rnberts«)n  and  Woodcock.  I.td.. 
are  planning  to  extend  their  factory 
at  Brimington  Lane,  Chesterfield. 

* 

J.  Lyons  and  Co.,  Ltd.,  are  hav¬ 
ing  extensions  built  to  their  ice 
cream  factory  in  Oldfield  Lane, 
Greenford,  Middx, 

* 

Richmond  Sausage  Cm..  Ltd.,  are 
planning  to  erect  a  single-storey  ex¬ 
tension  to  their  factory  at  Spa  Road, 
Bermondsey,  London,  S.E.16. 

« 

Schweppes  (Home),  Ltd.,  are 
having  a  single-storey  extension 
constructed  at  their  mineral  water 
factory  in  Killeam  Street,  Glasgow. 

* 

William  Teacher  and  Sons.  Ltd., 
are  having  a  wine  and  spirit  bottling 
hall  erected  on  a  site  at  Flemington 
Street,  Glasgow,  N.i. 

« 

Bloodworth  and  Son  (Chelten¬ 
ham),  Ltd.,  grain  merchants,  26-28, 
Albion  Street,  Cheltenham,  are  hav¬ 
ing  a  com  mill  built  on  a  site  near 
Bouncers  Lane,  Cheltenham,  Glos. 
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Food  News  Overseas 


Faroes  fish  factory 

A  new  frozen  fish  fillet  factory  has 
commenced  production  in  the  Fanx* 
Islands.  The  factory,  which  has  a 
West  German  filleting  plant,  should 
have  a  daily  output  of  lo  ions  of  frozen 
fish  fillet  most  of  which  is  to  be  ex¬ 
ported  direct  to  the  United  States. 


Colombian  milk  plant 

The  Municipality  of  Manizales  in 
Colombia  is  negotiating  for  a  loan  of 
I  million  pesos  from  the  pnKeeds  of 
sales  of  United  States  surplus  agricul¬ 
tural  products  for  the  construction  of 
a  modern  milk  plant. 


Bolivian  dried  milk  factory 

The  dried  milk  factory  under  con¬ 
struction  m  Cochabamba  in  Bolivia  is 
expected  to  begin  operation  during 
J  uly .  It  is  reported  to  have  a  capacity 
of  1,500  litres  of  dried  milk  per  hr.  and 
a  bottling  plant  with  a  production  of 
3,000  litres  of  pasteurised  milk  per  hr. 


Australian  visit 

The  chairman  of  Foster  Clark,  Ltd., 
Mr.  H.  M.  Beak,  was  spending  July  in 
Australia  in  consultation  with  the 
lK)ard  of  the  Australian  subsidiary 
company,  Foster  Clark  (Australia), 
Ltd.  The  object  of  Mr.  Beak’s  present 
visit  is  to  examine  development  since 
that  date  with  special  regard  to  the  ex¬ 
pansion  of  the  product  range,  and  the 
rapidly  changing  constitution  of  the 
grocery  trade  in  Australia. 


Fisheries  statistics  meeting 

An  international  meeting  of  experts 
on  fishery  statistics  in  the  North 
Atlantic  area  is  to  be  held  in  Edin¬ 
burgh  next  September  at  the  invitation 
of  the  United  Kingdom  Government. 

The  conference  is  being  convened  by 
the  Food  and  Agriculture  Organis;\tion 
(FAO)  of  the  United  Nations  in  co¬ 
operation  with  the  International  Com¬ 
mission  for  the  North-West  Atlantic 
Fisheries  and  the  International  Council 
for  the  Exploration  of  the  Sea.  Gov¬ 
ernments  concerned  with  the  North 
Atlantic  fisheries  have  been  invited  to 
nominate  experts  directly  concerned 
with  collecting,  analysing  and  publish¬ 
ing  statistics  on  the  fishing  industries 
and  trades  of  their  countries,  and  the 
Scottish  Home  Department  w'ill  act  as 
hosts  to  the  delegates,  of  whom  about 
50  or  60  are  exp>ected  to  attend  the 
conference. 


Scandinavian  frozen  foods 

A  Joint  Scandinavian  export  com¬ 
pany  has  been  e.stablished  for  the  mark¬ 
eting  of  deep-frozen  foods  under  the 
name  Findus  International.  The  part¬ 
ners  are  Jalco  in  Denmark,  Freia  in 
Norway  and  Maralx)u  in  Sweden.  An 
annual  turnover  of  Kr.  35  m.  is  ex¬ 
pected  initially. 


American  wheat  bureau 
at  Rotterdam 

The  Great  Plains  Wheat  Growers  of 
the  U.S.A.  has  opened  a  European 
bureau  in  the  Grootandelsgebouw 
(Wholesalers’  Building),  Rotterdam. 

This  new  bureau  will  advise  bakeries 
all  over  Europe  regarding  the  processing 
of  hard  American  wheat  in  combina¬ 
tion  with  the  softer  European  varieties. 
It  will  also  promote  the  study  of  wheat 
in  universities  by  granting  scholarships. 


United  Africa  Co.  not  to  buy 
cocoa  in  Ghana 

The  United  Africa  Company  of 
Ghana,  Ltd.,  is  reported  to  have  with¬ 
drawn  from  cocoa  purchasing  as 
licensed  buying  agents  in  Ghana.  This 
decision  is  due  to  the  fact  that  the  re¬ 
turn  on  the  working  capital  as  licensed 
buying  agents  has  ceased  to  lie  satis¬ 
factory  from  the  company’s  point  of 
view.  The  withdrawal  took  effect  from 
the  closing  date  of  the  1958/59  main- 
crop  season.  It  is  understood  that  the 
United  Africa  Company  of  Ghana, 
Ltd.,  previously  bought  almut  16%  of 
the  annual  total  crop  produced  in 
Ghana. 


W.  Furupean  chemical  industries 

In  view  of  the  number  and  scope  of 
the  problems  facing  Western  European 
chemical  industries  at  the  present 
time,  the  Austrian,  Belgian,  British, 
Dutch,  French,  German,  Italian, 
Swedish  and  Swiss  Chemical  Manufac¬ 
turers  Associations  have  decided  to  im¬ 
prove  their  collaboration  and  contacts 
i)y  setting  up  a  Centre  Europeen  des 
h'ederations  de  I’lndustrie  Chimique 
(C.E.F.I.C.)  the  secretarial  services  of 
which  are  entrusted  to  the  Swiss  Asso¬ 
ciation  in  Zurich. 

C.E.F.I.C.  is  a  working  agency  of 
the  directors  and  will  be  responsible  for 
organising  their  meetings  and  for  the 
exchange  of  information.  Contact  with 
the  centre  will  be  solely  through  the 
directors  of  the  member  countries. 


Dominican  flour  mill 

A  contract  has  been  drawn  up  be¬ 
tween  the  Dominican  Republic  Govern¬ 
ment  and  Compania  Molinas  Dominic- 
anos  for  setting  up  and  operating  the 
first  flour  mill  in  the  country.  The 
firm  besides  producing  flour  from 
wheat  will  be  concerned  with  the  mar¬ 
keting  of  by-products. 


New  Rhodesian  bacon  factory 

A  new  £250,000  factory  for  the  Pig 
Industry  Bcxird  is  to  be  built  in  Salis¬ 
bury,  reports  Barclays  Bank  D.C.O. 
Products  of  the  factory  will  be  bacon, 
sausages  and  canned  meats.  Building 
is  scheduled  to  start  in  November, 
1959,  and  it  is  expected  that  the  fac¬ 
tory  will  be  in  full  production  by 
June,  1961. 


Overseas  Enquiries 

Canada:  Fish  oil  extraction 
equipment 

Mr.  R.  Earl,  a  representative  of 
Sherwin  Williams,  Ltd.,  no,  Suther¬ 
land  Street,  Winnipeg,  Manitoba,  has 
a  client  who  is  interested  in  purchas¬ 
ing  fish  oil  extraction  equipment  from 
the  United  Kingdom. 

Sherwin  Williams,  Ltd.,  are  con¬ 
sidered  to  be  a  suitable  connection  for 
U.K.  firms. 

Interested  manufacturers  should 
write  direct  to  Mr.  Earl.  At  the  same 
time,  they  should  notify  the  U.K. 
Trade  Commissioner,  403-504,  Main 
Street,  Winnipeg,  Manitoba,  that  they 
have  done  so. 


U.S.A.:  Barley  sugar 

Mr.  Edwin  Wilmer  of  the  Port  Ser¬ 
vice  Co.,  510,  East  Lombard  Street, 
Baltimore  2,  Maryland,  is  interested  in 
getting  into  touch  with  U.K.  suppliers 
of  barley  sugar  in  i  lb.  packages  for 
use  as  a  lifeboat  ration. 

Port  Service  Co.  are  considered  to 
be  a  suitable  connection  for  U.K.  firms. 

Interested  suppliers  should  write  by 
airmail  direct  to  Mr.  Wilmer  who 
would  like  to  receive  sample  packages. 
It  is  important  that  quotations  should 
show  both  f.o.b.  and  c.i.f.  prices  in 
U.S.  currency. 

Responding  firms  should  copy  their 
initial  correspondence  to  the  British 
Consulate,  Commercial  Section,  Suites 
611  and  612,  Keyser  Building,  Calvert 
and  Redwood  Streets,  Baltimore  2, 
Maryland,  U.S.A. 
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New  Companies 

Animal  roods  (Dorchester),  Ltd. 

(626301.)  Longmans  Road,  Dorchester. 
jjf5,ooo.  Dirs. :  Sidney  and  Mrs.  Lily  V. 
Lear. 

By-Products  (Keighley),  Ltd.  (627412.) 
Devonshire  House,  9,  Devonshire  Street, 
Keighley.  Cleaners  and  mnfrs.  of  pro¬ 
ducts  derived  from  animal  offal,  etc. 
/750.  Subs. :  Owen  Potterton  and  J.  W. 
BfXKock. 

Chocolate  Payre,  Ltd.  (626479.)  48, 

I.ondon  Road,  Braintree,  Essex.  Mnfrs. 
of  and  dlrs.  in  chocolate,  confectionery, 
sweets,  etc.  ;^ioo.  Dirs. :  John  E.  Wy- 
and  Brooks  and  Mrs.  H.  E.  Wyand 
Brooks. 

Croydon  Food  Products,  Ltd.  (626835.) 
44,  Cherry  Orchard  Road,  Croydon, 
Surrey.  £ioo.  Dirs. :  Thomas  P.  and 
John  P.  Coughlan  and  Mac  Edward  Jeal. 

Stewart  Ettinger  and  Partners,  Ltd. 
(626893.)  ''  The  Anchorage,”  Dormans 

Park,  East  Grinstead.  Mnfrs.,  preservers 
and  canners  of  and  dirs.  in  jams,  etc. 
li.ooo.  Dirs. :  Stewart  A.  and  Mrs.  Beryl 
M.  Ettinger. 

Food  Machinery  Agency  (Manchester), 
Ltd.  (626527.)  175,  Shaftesbury 

Avenue,  Timperley,  Ches.  ;^i,5oo.  Dirs.; 
Stanley  E.  Renshaw  and  Harold  Mayer. 

V.  D.  Harris  (Bakers),  Ltd.  (627764.) 
;^i,ooo.  Victor  D.,  Sarah  A.  and  Terence 

V.  Harris.  Subs.:  Geo.  A.  Crook,  51, 
Caversham  Road,  London,  N.13,  and 
Emily  Faulkner. 

Hempsted  Dairies,  Ltd.  (626982.)  4, 

Station  Road,  Gloucester.  ;^5,ooo.  Dirs. : 
Lancelot  W.,  Edith  F.,  and  Geoffrey  M. 
Mann. 

Hetherington  (Bakers),  Ltd.  (626936.) 
76,  Wigtown  Road,  Carlisle.  To  take  over 
the  bus.  of  baker  and  confectioner  carried 
on  at  Carlisle  by  Robt.  M.  Hetherington, 
etc.  ;^4,ooo.  Dirs. :  Robt.  M.  and 
Patricia  Hetherington. 

V.  J.  Hunter,  Ltd.  (627333.)  22, 

Market  Place,  Hull.  Mnfrs.  of  and  dirs. 
in  confectionery,  chocolates,  sweets,  ices, 
cooked  and  prepared  foods,  etc.  £$,000. 
Dirs. :  Vivian  J.  and  Mrs.  Louie  P. 
Hunter  and  Roy  Wilburn. 

L.B.L.  (Cooked  Meats),  Ltd.  (626616.) 
16,  Rick  Street,  Nottingham.  £15,000. 
Dirs. :  Harold  and  Eric  H.  Smith. 

Meyer  Liquid  (Holdings),  Ltd.  (624194.) 
To  acquire  the  whole  of  the  issued  share 
capital  of  Meyer  Liquid,  f.td.,  and  Meyer- 
Dumore  Bottlers’  Equipment,  Ltd.,  and 
to  carry  on  the  bus.  of  mnfrs.  of  and  dirs. 
in  l>ottling  and  brewing  machinery,  etc. 
£404,316.  Dirs. :  Geo.  L.  N.  and  Harold 

W.  Meyer,  both  of  Milwaukee,  Wisconsin, 
U.S.A.,  Geo.  L.  N.  Meyer,  Jr.,  C.  P.  and 
A.  P.  E.  Bennett. 

Mr.  Whippy,  Ltd.  (624641.)  3,  New- 
hall  street,  Birmingham,  3.  Mnfrs.  of 
and  dirs.  in  ice  cream,  etc.  £100.  Dirs. ; 
J.  J.  and  Stella  P.  J.  Facchino. 

Mixer  Hire,  Ltd.  (625196.)  To  carry 
on  the  bus.  of  mnfrs.,  distributors  and 
hirers  of  mixing  machines,  chemical,  fo<Kl 
and  fodder  mixers,  etc.  £100.  Subs. ; 
Ronald  W.  Cox,  294,  Harrow  Road, 
Wembley,  Middlesex,  and  R.  F.  Pegler. 

Mitchell  and  Broadbent,  Ltd.  (625605.) 
Brierley  Hijl  Works,  Beacon  Hill  Road, 
Halifax.  Fat  refiners,  tanners,  curers, 
etc.  £20,000.  Permt.  dirs. :  John,  Harry 
and  Dyson  Mitchell. 

Pettlish,  Ltd.  (626236.)  ig.  Fen- 
church  Street,  London,  E.C.3.  Mnfrs.  of 


and  dirs.  in  animal  foods  and  food  pro¬ 
ducts,  etc.  £100.  Dirs. :  C.  F.  Windrow 
and  Maurice  Haddon-Grant. 

Savrisnaks,  Ltd.  (624105.)  The  Offices 
of  Fenton’s  Secretarial  Services,  10-16, 
Park  Street,  Bristol,  i.  To  carry  on  the 
bus.  of  mnfrs.  of,  and  dirs.  in,  delicates¬ 
sen,  preserved,  prepared  and  other  food¬ 
stuffs,  etc.  £3,000.  Dirs. ;  Ada  A.  Abel, 
Maude  A.  Levell  and  Sylvia  I.  J.  Fenton. 

Sevenex  Bakeries  Nominees,  Ltd. 
(624569.)  £100.  Subs. :  Stanley  L. 

Turner,  4,  The  Parade,  Claygate,  Surrey, 
and  J.  W.  D.  Harrison. 

Tasties  of  Plympton,  Ltd.  (624433.) 
Fore  Street,  Ridgeway,  Plympton.  Mnfrs. 
of  and  dirs.  in  cooked  meats,  etc.  £1,500. 
Permt.  dirs. :  Mrs.  Doreen  M.  and  Daniel 
J.  Ebsworthy. 

Warner  and  Clark,  Ltd.  (624111.)  17, 
Abbey  Street,  Rhyl.  To  take  over  the 
bus.  of  confectioners  and  bakers  carried 
on  as  “Warner  and  Clark”  at  17,  Aber¬ 
gele  Road,  Colwyn,  and  17,  Abbey  Road, 
Rhyl.  £3,000.  Dirs. :  John  I.  and  Celia 
G.  M.  Clark  and  E.  T.  Jennings. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  Agents, 
116,  Chancery  Lane.  London,  W.C.2. 


\ew  Scottish  Companies 

Britovo  Egg  Products,  Ltd.  (32571.) 
Farmers,  egg  and  produce  merchants. 
£10,000.  Dirs. ;  David  D.  Curr,  b.sc., 
and  Robert  L.  MacDonald. 

Capital  Services  (Pest  Control),  Ltd. 
(32524.)  131,  West  Regent  Street,  Glas¬ 
gow.  £3,000.  Dirs. :  H.  C.  Crawford 
and  J.  L.  Steel. 

Duggan’s  Dew  of  Kirkintilloch,  Ltd. 

(32548.)  Brewers,  distillers,  blenders, 
etc.  £ro,ooo.  Subs. ;  Jean  W.  Barclay, 
Barrholm,  Kilbirnie,  and  Margaret  C. 
Dunlop. 

Olenturret  Distillery,  Ltd.  (32539.) 
Bridge  of  Allan.  Distillers,  bonders, 
blenders,  etc.  £i(k>.  Subs. :  James  and 
Joan  C.  M.  Fairlie. 

James  A.  Gibson  and  Co.  ((kiwgrove), 
Ltd.  (32597.)  58,  Alloway  Street,  Ayr. 
Millers,  etc.  £10,000.  Dirs.;  J.  A., 
Elizabeth  D.,  and  J.  A.  Gibson,  jr. 

S.  Levine  (Whisky  Brokers),  Ltd. 
(32584.)  38,  Bath  Street,  Glasgow. 

Brewers,  distillers,  etc.  £5,000.  Dirs. : 
S.  and  Rosie  Levine. 

James  P.  Loudon,  Ltd.  (32619.)  34, 

S|K)utmouth,  Glasgow.  Mnfrs.,  curers 
and  smokers  of  bacon  and  ham,  and  dirs. 
in  cooked,  cured  and  preserved  meat, 
fish,  poultry,  game,  etc.  £20,000.  Dirs. : 
James  P.  and  Mrs.  Sarah  B.  Loudon. 

W.  H.  S.  Macdonald,  Ltd.  (32562.) 
21,  Dallingburn  Street,  Greenock.  Mnfrs. 
of  and  dirs.  in  baking  powder,  bone  oil, 
animal  charcoal,  etc.  £7,200.  Dirs. : 
R.  J.  G.  and  A.  V.  Macdonald  and  J.  G. 
Kerr. 

Mellow  Confectionery  (Manufacturing) 
Co.,  Ltd.  (32612.)  Makers  of  and  dirs. 
in  chocolate,  cocoa,  confectionery,  bis¬ 
cuits,  bakery  products,  etc.  £1,000. 
Dirs. :  Not  named.  Subs. ;  John  Don 
Francesco,  45a,  Dalrymple  Loan,  Mus¬ 
selburgh,  and  f^wrence  Ambrose. 

Sugar  Stores  (Bowden),  Ltd.  (32596.) 
Sugar  mnfrs.  and  refiners.  £5.000. 
Subs. :  D.  T.  Muir  and  C.  M.  Stuart 
both  of  8,  Gordon  Street,  Glasgow. 


Trade  Marks 

BABTEE  SUM  DHENOHED.— B768,763. 
Fruits  and  vegetables,  all  being  canned, 
bottled  or  dried.  Bartee  Inc.,  303, 
Columbus  Avenue,  San  Francisco,  11, 
California,  U.S.A. 

LEAGUE. — 781,064.  Bubble  gum,  being 
chewing  gum.  A.  and  B.  0.  Chewing 
Gum,  Ltd.,  1,  Carlisle  Road,  London, 

N. W.g. 

CYMBAL. — 784,792.  Biscuits  (other  than 
biscuits  for  animals).  Symbol  Biscuits, 
Ltd.,  Sunya  House,  Sicrubbs  Lane,  Willes- 
den,  London,  N.W.io. 

MIVVI. — 785,839.  Ice  cream,  ice  cream 
confections,  mixtures  for  use  in  making 
ice  cream  and  water  ices.  J.  Lyons  and 
Co.,  Ltd.,  Cadby  House,  I.ondon,  W.14. 
KATKINS. — B78i,672.  Food  for  cats. 
Petfoods,  Ltd.,  Melton  Mowbray,  Leics. 
TOBLEB  FAVOBI.— 780,495.  Choco¬ 
lates,  chocolate  and  non-medicated  con¬ 
fectionery.  Chocolat  Tobler,  Ltd.,  20, 
Soho  Square,  London,  W.i. 

YAFFLE. — 785,300.  Chocolate,  choco¬ 
lates  and  non-medicated  confectionery. 
W.  and  M.  Duncan,  Ltd.,  27,  Beaverhall 
Road,  Edinburgh. 

“  THE  GBEAT  DANE.”— 777.528. 
Canned  meat.  Schaub  and  Co.,  A.m.b.A., 
Maesketorvet  33-37,  Koilbyen,  Copen¬ 
hagen,  Denmark. 

SMEDLEY’S. — 774,042.  Poultry,  meat, 
fish;  and  meat  pnxlucts  and  fish  products, 
all  for  food:  all  being  canned  or  frozen 
goods.  Smedley’s,  Ltd.,  Godstone  Road, 
Whvteleaf.  Surrey. 

EASTERN  GLOBY.— 780,411.  All  gocxls 
in  Class  29.  but  not  including  cheese, 
lieef,  mutton,  lamb  or  meat  offal  or  any 
goods  of  the  same  description.  William 

O.  Watkins,  Ltd.,  Commercial  Sale  Room, 
Winchester  Square,  London,  E.C.i. 
TBITON. — 780,413.  Canned  salmon. 
George  Bichard  Cole  and  George  Leonard 
Cole  trading  as  G.  B.  Cole  and  Co.,  Ltd., 
28,  St.  Martin  I-ane,  Cannon  Street,  Lon¬ 
don,  E.C..f. 

SEA  CHIEF. — 785.216.  Fish  (other  than 
live  fish)  and  fish  products  (for  food).  J. 
Jangaard,  Ltd.,  25,  Monument  Street, 
London,  E.C.3. 

BLEEP. — 770,025.  Confectionery  (non- 
medicated).  Robert  B.  Miranda,  Ltd., 
80,  Queens  Road,  Peckham,  I-ondon, 
S.E.15. 

HONEYSUCKLES.— 784,147.  All  goods 
included  in  Class  30.  W.  and  M.  Duncan, 
Ltd.,  27,  Beaverhall  Road,  Edinburgh. 
BUNKHOUSE  BAB. — 784,503.  Choco¬ 
late  and  non-me<licated  confectionery,  all 
in  the  form  of  bars.  The  Nestld  Co.,  Ltd., 
Hayes,  Middlesex 

HAPPY. — 784,666.  Pudding  mixtures. 
Van  Den  Berghs  and  Jurgens,  Ltd.,  Uni¬ 
lever  House,  Blackfriars,  London,  E.C.4. 
CARNIVAL. — 786,532.  Edible  oils  and 
edible  fats.  Van  den  Berghs  and  Jurgens, 
Ltd.,  Unilever  House.  Blackfriars,  I.on- 
don,  E.C.4. 

MOORES  LUXURY  LOAF.— 770,193. 
Bread  for  sale  in  I.ancs.,  Ches.,  and 
Yorks.  Wm.  Moore  and  Sons,  Ltd., 
Highfield  Road,  Salford,  6,  Lancs. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings,  London,  W.C.2. 
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Packaging 


Packaging  service 

A  new  packaging  service  aimed  speci¬ 
fically  at  the  smaller  firm  making  cer¬ 
tain  types  of  food  products,  has  been 
introduced  by  Evans  of  Elstree. 

Small  manufacturers  approaching  the 
company  will  receive  advice  on  pack 
suitability,  with  special  emphasis  on 
tubes  and  bottles,  and  the  firm  say 
that  reasonably  small  batches  will  be 
executed  at  moderate  rates. 

The  company  does  not  undertake  the 
actual  production  of  food  products, 
but  is  equipped  to  package  them  from 
bulk  supplies,  the  food  packaging  floor 
being  completely  segregated  from  the 
remaining  factory  area  to  ensure  the 
utmost  cleanliness  and  hygiene.  The 
consultant  services  of  Mr.  R.  W.  D. 
Carr,  an  expert  in  this  type  of  pack¬ 
aging,  have  been  retained  to  advise 
manufacturers. 


Polony  casing 

Viskase,  Ltd.,  have  introduced  a 
new  red  Nojax  casing  specially  for  the 
manufacture  of  polonies.  This  can  be 
printed  and  is  available  in  several 
forms. 

The  same  diameter  as  the  largest 
size  standard  Nojax.  ij  in.,  this  new 
casing  has  a  rich  red  colour.  It  can  be 
supplied  in  40  ft.  lengths  ready-shirred 
for  continuous  dry  stuffing,  or  in  flat 
lengths. 

This  new  casing  gives  a  regularly 
shaped  product  and  eliminates  any 
need  for  dyeing.  E^h  link  is  of  a 
standard  size  and  the  food  displays 
well  in  the  retailer’s  cabinet. 


** One-trip**  biscuit  boxes 

Aluminium  foil-lined  corrugated 
fibreboard  boxes  costing  less  than  lod. 
each  have  been  released  by  Bowater- 
Eburite,  Ltd.,  in  trial  quantities  to  the 
biscuit  trade.  The  boxes  are  designed 
to  hold  about  9  lb.  of  loose  biscuits 
and  to  provide  an  economically  accept¬ 
able  one-trip  alternative  to  returnable 
tinplate  containers.  They  are  said  to 
give  a  shelf-life  of  more  than  three 
months:  under  accelerated  tests  simu¬ 
lating  12  weeks  of  the  worst  possible 
British  weather  conditions,  biscuits 
were  found  to  have  absorbed  only  1-5% 
moisture  above  oven  weight. 

Bowater-Eburite,  Ltd.,  have  de¬ 
signed  the  body  of  their  new  box  so 
that  the  composite  barrier  of  0.009 
m.m.  aluminium  foil  and  corrugated 
fibreboard  is  unbroken.  The  bottom 
flaps  are  not  slit  but  merely  scored; 
when  folded  in  and  sealed  with  ord- 


Examples  of  a  polystyrene-headed  bottle 
stopper  introduce  by  the  Viscose 
Development  Co.,  Ltd.,  claimed  to  be 
inert,  water  and  spirit  proof,  odourless 
and  resistant  to  swelling  or  shrinking. 

inary  gummed  kraft  paper  tape  they 
offer  no  cracks  or  slits  through  which 
moisture  can  penetrate.  Similar  pre- 
cautidns  have  been  taken  with  the  lid, 
a  foil-lined  chiplxiard  construction  with 
small  flaps  which  fit  snugly  over  the 
rim  of  the  box.  This  again  is  sealed 
on  with  gummed  kraft  tape. 

No  additional  packing  is  needed, 
although  strips  of  moisture-resistant 
tape  are  applied  at  the  corners  to  en¬ 
sure  that  possible  fissures  in  the  foil- 
corrugated  board  laminate  do  not  in¬ 
terrupt  the  water  vapour  barrier. 


Non-returnable  corrugated  fibreboard 
biscuit  boxes  lined  with  aluminium  foil 
designed  by  Bowater-Eburite,  Ltd.,  to 
hold  about  9  lb. 


Bottle  stopper 

A  polystyrene-headed  stopper  has 
l)een  introduced  by  the  Viscose  De¬ 
velopment  Co.  who  say  that  the  head 
is  inert,  guaranteed  impervious  to 
water  and  spirits,  cannot  swell  or 
shrink  and  is  odourless. 

An  adhesive,  formulated  for  the 
stopper,  is  said  to  ensure  that  the  head 
cannot  be  separated  from  the  cork 
stopper  unless  the  cork  is  split  or 
broken. 

Product  names  and  company  trade 
marks  can  be  effectively  produced  on 
the  polystyrene  head.  The  trade  mark 
or  product  name  is  readily  identifiable 
by  the  purchaser  and  cannot  be  erased 
by  handling. 

The  polystyrene  head  is  available  in 
a  variety  of  colours  and  the  embossing 
can  be  coloured  gold  or  in  contrasting 
ink  colours.  Tooling  for  the  engraving 
costs  about  £25.  Thereafter,  Visage 
claim  that  the  price  of  the  stopper  is 
competitive  with  wood  and  metal  top¬ 
ped  stoppers. 

The  stoppers  can  be  sealed  with  KisA- 
rings  which  shrink  to  fit  the  outline  of 
the  bottle  neck. 


Biscuit  foil  wrap 

C.  H.  Elkes  and  Sons,  Ltd.,  are  now 
marketing  their  Choc-o-Doodle  sand¬ 
wich  biscuit  in  a  new  aluminium  foil 
wrap  produced  by  Venesta,  Ltd. 

The  wrap  is  composed  of  -009  mm. 
foil  wax-backed  to  an  ii^  lb.  D/C 
tissue,  having  a  finished  wax  weight  of 
15  lb. 

Featuring  the  company  and  product 
names,  the  foil  is  printed  in  three  sets 
of  three  colours:  blue,  cream  and  red 
on  silver:  red,  blue  and  cream  on  sil¬ 
ver;  and  green,  red  and  cream  on  silver. 

The  biscuits  are  packed  into  counter 
display  cartons  of  48  (16  of  each  colour 
wrap)  for  distribution  throughout  Lon¬ 
don  and  the  provinces. 


Collapsible  aluminium  containers 

Collapsible  aluminium  containers  are 
being  marketed  by  Traoons,  Ltd.,  who 
say  Biat  Tracon  containers  are  ideal  for 
the  transportation  of  goods  of  all  types. 

The  Tracon  container  is  made  from 
aluminium  alloy  sheet  and  has  steel  re¬ 
inforced  comer  pieces.  It  is  hinged 
along  the  entire  length  and  breadth  of 
each  collapsible  side  and  has  locking 
clips  rivet^  to  the  stmcture.  Packed, 
the  containers  are  said  to  defy  the  most 
determined  pilferers;  empty,  the  sides 
collapse  to  form  a  compact  package 
only  a  fifth  of  the  packed  size.  They  are 
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made  in  four  sizes  trom  24  in.  x  12  in.  x 
12  in.  with  a  capacity  of  2  cu.  ft.  to 
carry  a  load  of  220  lb.,  up  to  50  in.  x 
24  in.  X  24  in.  with  a  capacity  of  16^ 
cu.  ft.  to  carry  330  lb.  Empty,  the 
smallest  size  weighs  21  lb.  and  the 
largest  62  lb. 

The  material  used  in  the  containers 
is  supplied  by  Reynolds  T.I.  Alumin¬ 
ium,  Ltd. 


Container  firm  sold 

A  controlling  interest  in  Perga  Car¬ 
tons,  Ltd.,  a  wholly  owned  subsidiary 
of  Mono  Containers,  Ltd.,  has  been 
sold  with  effect  from  July  i  to  Bowater 
Paper  Corporation,  Ltd.,  and  the  name 
of  the  company  will  be  changed  to 
Bowater  Perga,  Ltd. 

Perga  make  cartons  for  milk,  fruit 
juices  and  other  food  products. 


Cake  mix 

Fairy  cakes  are  the  latest  addition  to 
the  range  of  Mary  Baker  cake  mixes 
marketed  by  Nabisco  Foods,  Ltd. 

The  fairy  cake  mix  pack  includes 
film-wrapped  fruit  and  16  paper  cases. 
The  housewife  has  only  to  add  an  egg 
to  make  16  cakes  in  15  min. 


Sales  record  for  Metal  Box 

The  total  sales  and  investment  in¬ 
come  for  Metal  Box  Co.,  Ltd.,  for  the 
year  ended  March  31,  1959.  rose  from 
;^76-3  million  to  ;^76-8  million.  mil¬ 
lion  of  which  came  from  the  home 
group  and  ;^i9  million  from  overseas. 
The  dividend  for  the  year  is  being 
raised  from  11%  to  13%  and  a  i-for-2 
scrip  is  proposed. 


Carton  order 

Haven  Foods,  Ltd.,  have  placed 
with  the  Metal  Box  Co.,  Ltd.  what  is 
believed  to  be  the  largest  single  order  for 
rice  cartons  ever  made  in  this  country. 
It  is  for  over  3  million  cartons  in  three 
different  versions  of  the  same  design. 
There  are  i  lb.  and  8  oz.  sizes  for 
selected  rice  and  both  are  printed  pre¬ 
dominantly  in  a  blue,  check  pattern. 
The  brand  name  is  in  white  on  a  red 
panel  and  a  description  of  the  rice  is 
printed  in  blue  on  a  grey  background. 
The  other  kind  is  i  lb.  Patna  rice,  and 
here  the  blue  is  replaced  by  dark  green, 
to  make  for  easier  identification.  On 
all  three  packets  there  is  a  small  panel 
carrying  a  picture  of  the  type  of  rice 
they  contain,  and  rice  recipes  are 
printed  on  the  back  and  on  one  side  of 
each  carton. 


Sixteen  paper  cases  are  included  in  every 
package  of  Mary  Baker  Fairy  Cake  Mix 
marketed  by  Nabisco  Foods,  Ltd. 


Biscuit  pack 

The  coconut  cream  biscuits  made  by 
Meredith  and  Drew,  Ltd.,  are  now  be¬ 
ing  presented  in  a  new  pack  of  their 
own. 

These  golden-crisp  biscuits  with  a 
coconut  cream  filling  sell  at  is.  3d.  a 
packet  and  are  available  in  18-packet 
non-returnable  outers.  The  Diolam 
wrapper  incorporates  the  features  com¬ 
mon  to  the  range  of  Meredith  and  Drew 
packs. 


are  completely  preserved  within  the 
pack.  This  means  that  no  pans  or 
utensils  are  soiled  and  the  use  of  an 
oven  is  unnecessary.  The  introduction 
of  these  bags  by  Lyons  is  said  to  have 
been  made  possible  by  the  use  of  Rigi- 
dex  high  density  polythene,  which  is 
impermeable  to  oils  and  greases  and 
has  good  temperature  resistance.  It  is 
marketed  by  British  Resin  Products, 
Ltd. 


Shell  cakes 

Chocolate  shell  cakes  called  Show- 
boat  are  being  marketed  by  C.  Kunzle, 
Ltd. 

The  cakes  themselves  are  assorted  in 
four  different  styles,  each  pack  holding 
3  doz.  cakes,  9  of  each  particular  type. 

The  pack  itself  is  a  display  unit 
printed  in  six  colours  by  Fields  of 
Bradford  and  the  layer  cards  and  divi¬ 
sions  are  printed  in  a  matching  blue  to 
tie  up  with  the  background  colour  of 
the  pack. 

The  cakes  sell  at  6d.  each. 


Award-winning  pack 

A  new  wrapper,  one  of  a  range  de¬ 
signed  and  printed  on  Fiherseal  by  the 
Robinson  Waxed  Paper  Co.  for  Bo¬ 
lands’  biscuits,  has  won  an  award  of 
lux)  from  the  Arts  Council  of  Ireland 
for  outstanding  package  design. 

The  prize- winning  pack,  which  is 
printed  in  four  colour  gravure,  carries 
a  highly  realistic  reproduction  of  the 
contents  on  an  attractive  blue-grey 
ground,  with  the  name  and  description 
in  maroon.  It  was  described  by  the 
council  as  creating  a  “  relaxed  feeling.” 

Fiberseal  is  an  RWP  proprietary 
paper  laminate  used  in  this  instance  as 
a  highly  protective  wrapper  around  a 
corrugated  greaseproof  skillet. 


Board-backed  window  bags 

A  new  type  of  window  bag  with  a 
backing  of  board  or  card  instead  of  the 
paper  backings  hitherto  available,  has 
now  been  introduced  by  E.  S.  and  A. 
Robinson,  Ltd.  Supplied  in  a  wide 
range  of  sizes,  the  bag  can  have  its 
front  panel  made  full-width  from  Cel¬ 
lophane  film,  printed  by  any  of  the 
normal  processes. 

The  bag  is  machine-made  with  a 
board  base,  film  gussets  and  face.  This 
film  overlaps  the  board  at  top  and 
bottom,  offering  film  walls  to  the  rigid 
base.  The  overlap  of  film  at  the  top  can 
be  folded  back  over  the  board  and  then 
sealed  with  a  Therm-o-Top  closure.  If 
required,  the  board  base  can  be  protec- 
tive-coated  on  the  inside  of  the  bag. 


Packing  roast  chicken 

J.  Lyons  and  Co.,  Ltd.,  are  now  sell¬ 
ing  roast  chicken  which,  after  cooking, 
is  packed  immediately  into  heat-resist¬ 
ant  bags  made  from  high  density  poly¬ 
ethylene.  Packed  in  this  way  the  roast 
chicken  remains  hot  for  a  considerable 
period  and  can  be  served  from  the  bag 
without  the  need  for  warming  up. 

The  chicken  is  served  straight  from 
the  bag,  complete  with  fat,  gravy, 
natural  food  juices  and  so  on,  which 


Heat  resistant  bags  made  from 
“  Rigidex  ”  polyethylene  supplied  by 
British  Resin  Products,  Ltd.,  are  used 
for  packing  roast  chickens  marketed  by 
J.  Lyons  and  Co.,  Ltd. 
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Recent  Patents 


COMPLETE  SPEaPlCATIONS  ACCEPTED 
813,731.  G.  Fioranti  trading  as  D.  Fior- 
ANTi;  F(hh1  products. 

813,737.  J.  A.  Benckiser  G.m.b.H. 
Chemische  Fabrik;  Method  for  providing 
unripe  cheese  with  a  protective  coating 
of  synthetic  foil. 

814,208.  Scribbans-Kemp,  Ltd.:  Dis¬ 
charge  of  wafers  from  wafer-baking  ma¬ 
chines. 

814,241.  Dairy  Supply  Co.,  Ltd.:  Ap¬ 
paratus  for  applying  closures  to  cartons. 
814,444.  Alexanderwerk,  A.G.  :  Meat¬ 
mincing  machines. 

815,597.  PiLLSBURY  Mills,  Inc.:  Dry 
process  of  fractionating  milled  cereal 
stocks. 

815,733.  T.  Collins  and  Co.,  Ltd., 
and  A.  T.  Collins:  Baking  ovens. 

ABSTRACTS  OF  BRITISH  PATENTS 
Drinking  straws 

A  drinking  straw  is  described  for  fla¬ 
vouring  certain  liquids,  such  as  milk, 
which  pass  through,  which  contains  a 
flavouring  element  narrower  than  the 
straw  and  adhesively  attached.  Paraffin 
wax  is  stated  to  lie  a  suitaVile  adhesive 
and  in  one  embodiment  the  end  of  the 
element  is  at  the  end  of  the  straw.  Ap¬ 
paratus  for  making  these  drinking  straws 
is  also  described. — 812,661.  Motley  Freed¬ 
man. 

Vegetable  and  fruit  peeler 

The  invention  concerns  a  device  for 
removing  the  skins  from  vegetables  and 
fruit  which  is  supplied  with  tap  water  to 
ojierate  it.  A  hollow  casing  is  provided 
which  has  an  outer  surface  with  a  number 
of  cutting  edges  adjacent  to  perforations 
communicating  with  the  interior  of  the 
casing.  Means  are  also  provided  where¬ 
by  the  interior  of  the  casing  may  be  con¬ 
tinuously  supplied  with  water  and, 
through  the  ^rforations,  the  cutting 
edges. 

The  cutting  edges  may  be  formed  in  the 
perforating  of  the  casing. — 810,229.  Thos. 
M.  Nutbruwn,  Ltd. 

Beverage  machine 

The  invention  provides  a  disposable 
brewing  container  for  use  in  beverage 
brewing  and  dispensing  machines.  The 
container,  inside  which  is  a  quantity  of 
material  for  making  the  brew,  has  a 
tubular  side  wall  portion  and  a  top  por¬ 
tion  extending  across  and  secured  to  one 
end  of  the  tubular  side  wall,  the  top  por¬ 
tion  having  at  least  one  opening  there¬ 
through.  A  perforated  plate  extends 
across  the  other  end  of  the  tubular  si<le 
wall  and  is  permanently  secured  to  it. 
The  opening  or  ojx'ning  in  the  top  por¬ 
tion  and  the  plate  perforations  are  in 
operative  position  within  the  apparatus. 

The  invention  also  provides  an  ap¬ 
paratus  for  preparing  and  dispensing 
lieverages  which  incorporates  the  con¬ 
tainer.  Two  sheets  of  diagrams  illustrate 
the  specification. — 810,371.  United  Coffee 
Corporation  {U.S.A.). 


Edible  sodium  chloride  composition 

•\n  edible  sodium  chloride  composition 
which  has  superior  storage  properties  is 
described,  which  is  stabilised  against  the 
absorption  of  moisture,  and  which  com¬ 
prises  an  edible  grade  of  sodium  chloride 
and  a  small  amount  of  finely  divided 
sodium  aluminium  silicate  having  a 
particle  size  below  o'l  micron  and  a  sur¬ 
face  area  of  10-200  sq.  m.  per  g.  Ana¬ 
lyses  of  preferred  sodium  aluminium  sili¬ 
cates  are  given  and  an  addition  of  0‘5- 
1%  by  weight  is  recommended. — 813,164. 
Columbia-Southern  Chemical  Corporation. 

Emulsions  of  phosphatides  in  alcohol 

A  process  is  described  for  the  prepara¬ 
tion  of  an  emulsion  of  a  phosphatide  in 
aqueous  alcohol  containing  a  carbohy¬ 
drate  such  as  a  mono-,  di-  or  poly-sac¬ 
charide,  to  obtain  emulsions  suitable  for 
use  in  chocolate  manufacture,  which  com- 
pris«;s  incorporating  in  the  emulsion  0-5- 
5%  of  a  neutral  fat  based  on  the  weight 
of  the  phosphatide.  The  fat  can  be  incor¬ 
porated  by  direct  addition  during  the 
formation  of  the  emulsion  or  by  using  as 
starting  material  a  phosphatide  which  has 
been  incompletely  defatted. — 813,213. 
Carl  Heinz  Bucr. 

Packaging  and  distribution  of  fish 

A  method  is  described  for  packaging 
fish  and  in  particular  a  kipper,  in  which 
the  fish  is  packed  in  a  wrapper  together 
with  a  piece  of  a  material  such  as  card- 
lioard  for  support,  the  fish  being  secured 
to  the  support  either  by  passing  its  head 
and/or  tail  through  a  slot  in  the  support, 
or  by  non-corrosive  staples.  For  distri¬ 
bution,  these  packaged  fish  may  be 
packed  vertically  in  layers  and,  as  a  result 
of  the  use  of  the  support,  the  lower  layers 


Notes  for  Contributors  and 
Authors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  bear  the  name  and  ad¬ 
dress  of  the  author  and  should 
be  accompanied  by  photographs 
suitable  for  illustrations. 


are  not  deformed  or  crushed  by  the  dead 
weight  of  the  upper  layers. — 813,341. 
Mai  onochies’  Kippers,  Ltd. 

Electric  oven  temperature  regulators 

A  thermostat  is  described  for  an  electric 
oven  having  at  least  two  heating  ele¬ 
ments,  which  comprises  a  main  thermo¬ 
stat  controlled  by  the  oven  temperature 
and  a  subsidiary  control  for  the  heating 
element  at  the  top  of  the  oven  which  is 
governed  by  the  position  of  the  main 
regulator  control. — ^13,356.  Elcalor  A.G. 
Fabrik. 

Vegetable  fat  for  margarine 

A  fat  suitable  for  use  in  margarine 
compounding,  which  consists  of  either  a 
physical  mixture  of  or  the  product  of 
interestifying  a  mixture  of  (a)  a  glyceride 
oil  of  the  coconut  oil  group,  (6)  1-15% 
lower  fatty  acid  glycerides,  and  (c)  1-15% 
palmitic  acid  glycerides,  is  described.  It 
is  stated  that  these  fat  compositions  are 
suitable  for  preparing  margarines  which 
have  excellent  taste  and  flavour,  which 
retain  a  butter-like  plasticity  at  refrigera¬ 
tor  temperatures,  and  which  possess  a 
butter-like  gradual  melting  at  body  tem¬ 
perature.  It  is  further  stated  that  the 
coconut  oil  glyceride  can  be  hydrogenated 
either  before  or  after  compounding. — 
813,402.  Ernest  Francis  Drew. 

Extracting  sugar  from  sugar  cane 

A  continuous  process  is  described  for 
extracting  sucrose  from  sugar  cane  at 
very  high  yields  (98%  or  more)  and  with 
low  impurity  levels,  which  comprises 
passing  a  suspension  of  chopped  sugar 
cane  in  a  sugar-bearing  juice  counter- 
current  to  a  warm  water  stream  in  a 
vertical  tower,  recycling  part  of  the  sugar- 
liearing  juice  from  the  bottom  of  the 
tower  to  form  fresh  cane-suspension,  and 
drawing  off  the  remaining  sugar-bearing 
juice.  For  satisfactory  results,  the 
chopped  cane  pieces  should  lie  no  longer 
than  their  diameter. — 813,394.  National 
Cylinder  Gas  Company. 

Separation  of  protein 

A  process  is  described  for  separating 
protein  from  materials  such  as  oil-free 
groundnut  meal  which  comprises  extract¬ 
ing  the  protein  with  aqueous  alkali  at  a 
p\{  below  10,  separating  and  acidifying 
the  extract  to  obtain  a  protein-suspen¬ 
sion,  and  before  concentrating  this  sus¬ 
pension,  for  example,  by  centrifuging, 
.rdding  to  the  aqueous  medium  an  alkali 
metal  chloride  such  as  sodium  chloride, 
in  order  to  lessen  the  formation  of  gritty 
protein  particles  in  the  slurry  and  thus 
reduce  the  tendency  of  the  slurry  to  block 
the  separating  device. — 813,434.  Uni¬ 
lever,  Ltd. 

.Abstracts  of  British  patents  have  been 
taken  from  published  specifications  by 
permission  of  the  Controller,  H.M.  Sta¬ 
tionery  Offices.  The  full  specifications 
are  available  from:  The  Patent  Office, 
26,  Southampton  Buildings,  London, 
IV.C.2.  Price  3s.  6d. 
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Many  edible  oils  which  are  liquid  may  be 
hardened  and  have  their  melting  points 
increased  to  improve  their  texture  and  con¬ 
sistency. 

Neutral  oils  are  glycerides  of  various  fatty 
acids,  .and  these  may  be  saturated  or  un¬ 
saturated. 

The  unsaturated  acids  have  lower  melting 
points  than  the  saturated  ones,  and  may  be 
converted  to  saturated  acids  by  combining 
with  hydrogen. 

Thus,  the  degree  of  hardening  which  may 
be  effected  is  governed  by  the  amount  and 
type  of  unsaturated  acids  present  in  any  oil. 

For  most  edible  oil  requirements,  partially 
hardened  oils  are  used  and  the  relationship 
between  texture,  plasticity,  and  melting  point 
is  of  great  importance.  In  order  to  under¬ 
stand  how  these  are  manipulated,  it  is  nec¬ 
essary  to  understand  the  chemistry  of  the 
reaction. 

THE  CHEMISTRY  OF 
HYDROGENATION 

Fatty  acids  have  long  chains  of  carbon 
atoms  (each  having  four  bonds)  to  which  are 
attached  hydrogen  atoms. 

An  unsaturated  acid  chain  has  the  follow- 


These  double  bonds  between  carbon  atoms 
combine  with  hydrogen  to  form  saturated 
acids:  — 


H  H  H  H 


H  H  H  H 


—  C  —  C  — C  — C-  and_C  — C  — C~C- 


H  H  H  H 


H  H  H  H 


which  are  virtually  the  same,  whether  from 
‘cis’  or  ‘trans’  unsaturated  acids. 

A  di-unsaturated  acid  contains  two  such 
double  bonds  and  a  tri-unsaturated  acid 
three. 

When  hydrogenation  commences,  the  tri- 
unsaturated  acids  are  converted  to  di-unsat- 
urated  acids  and  then  mono-unsaturated 
acids,  and  finally  to  saturated  acids.  At  the 
same  time,  the  existing  di-unsaturated  acids 
are  converted  to  mono-unsaturated  and  then 
saturated,  whilst  the  existing  mono-unsat¬ 
urated  are  converted  to  saturated  acids. 

If  all  these  processes  occur  together,  the 
process  is  ‘non  selective’,  whereas  if  the  tri- 
unsaturated  acids  are  hydrogenated  prefer¬ 
entially.  followed  by  the  di-unsaturat^  etc. 
the  process  is  ‘selective’. 

Depending  upon  the  type  of  reaction  taking 
place  in  the  intermediate  stages  a  semi- 
hardened  oil  will  have  different  character¬ 
istics.  but  of  course  all  completely  hardened 
oils  will  have  all  acids  saturated  and  will 
finish  up  with  the  same  characteristics. 

In  addition  the  ‘cis’  and  ‘trans’  acids  may 
change  formation  from  one  to  the  other,  and 
the  double  bonds  in  unsaturated  acids  may 
change  their  relative  position  in  the  chain, 
forming  *iso’  unsaturated  acids. 

These  changes  also  effect  the  physical 
characteristics  of  any  semi-hardened  oil.  but 
to  a  lesser  degree  than  selective  and  non- 
selective  hardening. 
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Tinplate  is  changing  the  traditionally  conserva¬ 
tive  habits  of  beer-drinkers.  Already  in  Hritain 
no  fewer  than  nineteen  leading  brewers  are  pack¬ 
ing  thirty-four  brands  of  beer  in  cans. 

Research  and  development  by  The  Steel 
Company  of  Wales  have  helped  to  make  j)ossible 
this  further  example  of  tinplate’s  increasing 
versatility.  In  addition  to  the  special  type  of 
tinplate  required  for  canning  beer,  The  Steel 
Company  of  Wales  prcKluces  a  wide  variety  of 
grades  and  qualities  to  suit  many  specialized 
applications. 

Satisfying  more  than  two-t birds  of  Rritain’s 
needs  has  taught  us  a  great  deal  about  tinplate. 
Why  not  write  to  us?  There  are  several  interest¬ 
ing  developments  you  may  not  know  about. 


5« 


'WHITBREAD 


MU  »' 


Versatility 


BEER  IN  CANS . . . 

another  new  use  for  tinplate 


TINPLATE  DIVISION 


Cuniiartiien  Houd,  Swansea,  Glamorganshire  Telephone :  Swansea  51571  Telegrams :  Welshplate,  Swansea 
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MACHINES  THAT  SEAL 

ALMOST  ANYTHINGI 


The  Lassotape  Machinery  Service  offers  a 
complete  range  of  speedy  sealing  machines. 
Manually  operated  dispensers,  semi-automatic 
and  fully  automatic  machines  that  can  seal 


almost  every  shape,  size  and  type  of  container. 
Lassotape  sealers  are  not  only  quicker — they’re 
surer;  they  give  a  consistently  better  seal  than 
could  possibly  be  achieved  by  hand. 


If  you  would  Ukje  to  see  these  machines  and  have  the  advice  of 
a  packui^e  sealinji^  expert,  write,  without  obligation,  for  our 
travelling  demonstration  unit  to  visit  you. 


LASSOTAPE  MACHINERY  SERVICE 


SMITH  &  NEPHEW  LIMITED 


WELWYN  GARDEN  CITY 


HERTS 
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WILLIAM  BRYAN  LTD 

Jinesl  QuatUg^ 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS,  GINGER.  CINNAMON,  ETC 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  L.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILCATE,  LONDON 


Tbtaceutacy^n^'rwsbt^ 


TteoW'”  i.m  o" 


^ ^  Our  ronje  includtt; 

PORTABLf  and  DORMANT  SCALIS. 
HORPIR  WtlCHlRS  and  WIIGHRRIDGfS 

Asuujortu  Ross  e  CO  Ltd 

WEIGHING  MACHINE  MAKERS 
MIDLAND  IRDN  WDRKS,  SCOUT  HILL,  DEWSBURY,  YORKSHIRE 

Telephone  r  Ocwibury  1760/1  Telegrams :  "Ourot,  Dewsbury" 

Branches  in  London,  Birmingham,  Manchester,  Sheffield  and  Newport,  Mon. 
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BC  H 

BOILING  AND 
MIXING  PANS 

TYPES  &  SIZES 
FOR  EVERY  PURPOS^E 

CONSULT— 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS.  ROCHDALE  Telephone:  4181 
London  Address:  1  HOOKFIELD,  EPSOM,  SURREY 
Telephone:  Epsom  9652 

EST.  1835 
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VACUUM 

eQu/PMeNT 


OBODORIZBR 


Flow  sheet  diagram  showing  Bennett 
Deodorizing  Plant  for  Fats  and  Oils, 
as  supplied  for  a  project  in  Ceylon, 
treating  Shark’s  Liver  Oil. 
a  prolific  source  of  vitamin  A. 


Designers  and  Manufacturers 
of  Processing  Plant 
for  the  Chemical,  Pharmaceutical. 
Food  and  many  other  industries. 


Equipment  available  in  Stainless  Steel  (all  grades). 
Mild  Steel,  "Monel"  Metal,  Copper,  Nickel,  Aluminium 
etc.,  and,  if  desired,  with  plastic  or  rubber  lining. 


BENNETT,  SONS  &  SHEARS.  LTD..  9-13  OEOROE  STREET,  MANCHESTER  SQUARE.  LONDON,  W.l 
TELEPHONE :  WELBECK  8301  (6  LINES)  WORKS :  BIRMINGHAM.  LEEDS,  LONDON 


$t«i/iless  tuti 
trctse/  Mffth  mild 
stMl  jocktC 


1/)00  ioll.  ktttle  m 
c«pp9r^ 

LfiiM  Qu0si-«rt  welded. 


SUinlMt  KmI,  MiM  StMl, 
M«Mi«iuiii  FabricatiMi 
emfkit  with  Valvework 
and  Pi^twork 


Mctallie  Ak  WaMiag 

Argtaairt  anA  AitM-ara 
WaMing 

ItPtH-IMiaviag 
and  Teatial  Faeilitiet 


WELDED 

FABRICATIONS 

Ordinary  or  Extraordinary 


AUTOMATIC 
FUEL  S  AV  I  N  G 


Hodgkinton  “  Low  Ram "  Stokers  and  futi 
Blending  Elevators  with  Full  Automatic  Control 

FuU  Automatic  Cot€ttol 

FOR  THE 


HODGKINSON 
“LOW  RAM’’  STOKER 


Full  Automatic  Control  ensures  efficient  smoke- 


CLARKS  CAN  COPE! 

Clark's  modern  methods,  efficient 
equipment,  unique  facilities  and  practical 
approach  all  operate  to  your  advantage.... 

Clarks  offer  you  a  unique  combination  of  the  most 
advanced  equipment  and  methods  with  a 
century-old  repuudon  for  high  craftsman  standards 
on  every  type  of  fabrication  work. 

Stainless  steel,  mild  steel,  aluminium,  copper; 
and  aluminium-bronze  to  mild  steel . .  .Clarks  of  Hull 
will  not  only  give  you  the  practical  solution 
to  your  problem — they’ll  deliver  a  first-class  job 
on  time! 

Send  that  enquiry  fxnt  to  Clarks  of  Hull. 


CLARK 


less  combustion  with  a  wide  variety  of  coal. 
Automatic  adjustment  of  air  supply  to  suit  rate  of 
firing  maintains  maximum  CO2  at  a  steady  boiler 
pressure  or  temperature  irrespective  of  load 
variations.  A  comprehensive  control  system  with 
a  wide  turndown  ratio  can  be  installed  with  mini¬ 
mum  alteration  to  both  new  and  existing  plants. 


For  lower  operating  costs,  install  Hodgkinson 
“Low  Ram”  Stokers  with  Full  Automatic  Control 


16  mm  SOUND  FILMS  ON  FREE  LOAN  "Running  the  'Low  Ram'  Stoker" 
“Servicing  the  'Low  Ram'  Stoker",  "Combustion"  and  other  titles,  are 
available  from  the  Hodgkinson  Film  Unit. 


JAMES  HODGKINSON 
CSALFORD)  LTD 


CEORGE  CLARK  A  SONS  (HULL)  LIMITED 
HAWTHORN  AVENUE,  HULL 
Telephone  376S4  Telegrams  'Clark  Hull  ’ 

A  MIMBIR  or  THB  NEWMAN  HENOIR  CROUB 


Ford  Lane  Works,  Pendleton, 
Salford  6,  Lancs. 

Tel:  Pendleton  1491 


Brettenham  House,  Lancaster  Place, 
Strand,  London,  W.C.2. 
Tel:  Covent  Garden  2188 
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We  can  supply  bulk 
vitamins  in  all  categories. 
Capacity  also  for  large 
scale  ampoule  production. 
Look  to  Vitamins  Ltd. 
for  your  vitamins. 

Enquiries  will  receive 
immediate  attention. 


Bulk  vitamins  and 
ampoule  production 


Get  your  vitamins  from 

VITAMINS  LTD. 

Bulk  Sales  Dept.,  Vitamins  Ltd.. 
Upper  Mall,  London,  VV.6. 
Telephone:  Riverside  5001 
Telegrams:  Vitabemax, 

Hammer,  London. 
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CONSTANT  RESEARCH 


THE  MOST  COMPETITIVE  PRICES 


A  PRODUCT  SUITABLE  FOR 
ALL  TYPES  OF  CONFECTIONERY 


HODGSON’S 

Gelatine^ 


RICHARD  HODGSON  &  SONS  LTD.,  BEVERLEY,  YORKS.  Tel.  B«v*rl«y  81 133 


•  Food  Trucks 

•  Warehouse  Trolleys 

•  Hand  Carts 

•  Mobile  Stillages 


Geo.  H.  Hughes  Ltd.,  Edgemond  Avenue,  Tyburn,  BIRMINGHAM  24. 
Telephone:  ASH  field  1183  {5  lines).  Telegrams:  “Hughes,  BIRMINUHAM" 
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developments  in 


HUNTS 


The  design  incorporates  a  conveyor 
belt  principle  enabling  all  types  of 
paste  to  be  handled  at  a  speed  greatly 
exceeding  that  of  the  fixed  table  type. 


The  necessity  for  handling  the  paste  is  avoided, 
as  the  paste  is  carried  to  and  from  the  rollers 
by  a  conveyor  belt.  A  special  feature  is  the 
ease  with  which  short  pastry  can  be  handled. 

Pleast  write  for  illustrated  literature 


Table  model  20  in.  rollers 
Stand  model  20  in.  rollers 
Table  model  24  in.  rollers 
Stand  model  24  in.  rollers 


O  Attractive  H.P.  terms  con  be  arranged. 

ALMA  WORKS,  RASBOTTOM  STREET,  BOLTON 


JOHN  HUNT  BOLTON)  LTD 


Telephona:  BOLTON  S83  12 


Telctrams:  HUNT  5831  BOLTON 


Jjhe  JU<meet  Cwiamel  jHatmfdctwi&is  . . . 

ESTABLISHED 

Catom  fvioMem  soloed 

^  SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
^  OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A  ^ 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE  J' 


Q(9ri7c  / 


<5#*  samp 


L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 


FACTORY: 


4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


COLNE  WORKS,  UXBRIDGE,  MIDDX. 

Telephone:  UXBRIDGE  3095 
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THE  COMPLETE  CAN\liyiG  MACHINE 


Vacuum  seamers  combine  the 
dual  functions  of  exhausters 
and  closing  machines  in  one 
unit.  The  cold  vacuum  pro- 
cessreduces  cost  sand  produces 
a  better  product.  The  only 
processing  required  is  steril¬ 
isation  after  closure. 

The  machine  illustrated  is  half- 
automatic  with  fully-automatic 
vacuumisingand  stationary  can 
closing  head.  It  is  designed  to 
be  quickly  interchangeable 
between  a  wide  range  of  can 
sizes.  i.e.  2r-^,=V'  (54  157 
mm.)  diameter  and  1]'  8' (44 
203  mm.)  high.  It  is  also  avail¬ 
able  as  a  vacuumising  and  gas 
charging  machine. 

In  addition  to  all  meat  packs, 
vacuum  seamers  can  be  used 
for  Osh,  fruit,  vegetables, 
cheese,  tobacco,  pharmaceut¬ 
ical  products,  etc. 


Write  for  details  of  our  machines  which  include  high  speed, 
fully-automatic  seamers,  with  and  without  liquid  fillers. 

PREMIER  FILTERPRESS  COMPANY  LTD. 

Dept.  CN, 

GROSVENOR  CHAMBERS  •  WALLINGTON  •  SURREY 


Tetephone: 
WalUngton  SS72/3 


Telegrams: 

Filtering.  Souphone,  London 


Cabtes: 

Filtering,  London 


In  ISIS  (Industrial  and 
Scientific  Information 
Service)  Ltd.,  we 
don’t  go  in  for  magic 
much,  but  our 
expert  staff  can 
probably  solve  your 
technical  problem 
for  a  reasonable  fee. 

ISIS 

•,  EOEN  STREET, 

LONDON,  N.W.I. 

Tetephone:  Eueten  5t11  (lOlinee) 


The  Egyptian 
Goddess  ISIS 

‘was  supreme  in  magical 
power,  cunning  anti 
knowledge’. 

{jBmcjclopatdia  Britannica) 


U6HT  ALLOY  CONSTRUCTION  LTO.,  MOWOEN  HALL,  OARLINGTON,  PHONE:  5226  London  Office:  5a  Dean’s  Yard,  S.W.i  Telephone:  Abbey  136 


ONLY  lACDNTAINEBSl 

give  you  such  cleanliness,  lightness  &  economy 
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ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 

‘  NASH  HYTOR  ’  CLEAN  AIR  COMPRESSOR 


R*gd.  Trid*  Mark 


IT’S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  AAade 


By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


HEAD  OFFICE:  Hytor  Works,  Commtrco  Way,  Purlay  Way,  Croydon 
NORTHERN  OFFICE:  136  Royal  Eachanga,  Manchaitor,  t 


Tslaykono:  Croydon  127S-t 
Tolofliono:  Blacktrlars  1033 


MAHOrACTUMED  MT 

MAY  a.  BAKER  LTD  •  DAGENHAM 
TEL:  DOMINION  3060  •  EXT:  319.  273 


An  MAB  krnmd 


The  characteristic  odour  and  taste  of  an  essential  oii  are  generally 
recognised  to  be  its  most  important  qualities,  and  it  is  unfortunate 
that  it  is  these  two  properties  which  suffer  most  when  the  oil  is 
subject  to  oxidative  rancidity.  The  addition  of  an  antioxidant  to 
inhibit  oxidation  provides  an  easy  and  valuable  means  of  extending 
the  storage  life  of  the  oil. 

‘Embanox'  brand  butylated  hydroxyanisole  is  easily  soluble  in 
essential  and  citrus  oils  at  room  temperature  and  may  be  incorpor¬ 
ated  simply  by  direct  addition. 

The  recently  introduced  U.K.  Antioxidant  in  Food  Regulations 
1938  include  permission  to  use  butylated  hydroxyanisole  in  essential 
;;  oils.  Detailed  information  is  available  on  request. 
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INKS 

FOR 

FOOD  CAN  CODDtC, 

(PROCESS  PROOF) 

CARTON  MARKING, 
WAXED  PAPER, 
PLASTICS. 

Sample  material  gladly  marked  and  returned 

RUBBER  STAMPS  &  STENCILS 
CODING  DEVICES 
CAN  PRINTING  MACHINES 

RAMPART  INKS  LTD. 

18  RIVINGTON  ST.,  LONDON  E.C.2. 
SHOREDITCH  7770 


‘TRUSOY’ 

the  processed  soya  flour 

‘Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 


samples  of  ‘Trusoy’,  the  processed  Soya  flour. 

CO 

Moisture  . 

/o 

9.42 

Protein  . 

39.94 

Oil  . 

19.02 

>- 

Phosphatides  . 

1.90 

-.j 

Non-reducing  sugars  . 

10.33 

Reducing  sugars . 

Trace 

Z 

Other  carbohydrates  (not  starch) 

13.14 

Fibre  . 

1.80 

Ash  . 

4.45 

100.00 

BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  of  ‘bredsot*,  b.s.p.  ibiprover, 
‘ooldcrum’,  ‘bunkum’  and  ‘bespro’. 


NEW,  LOW  COST  I 

WASHING  EQUIPMENT 
FOR  THE  FOOD 
INDUSTRY 


Have  you  a  washing  problem?  If  so,  Allen  Harrison 
have  the  experience  and  knowledge  to  deal  with 
particular  requirements  of  various  industries. 

Rapid,  efficient  washing  of  CANS,  CHURNS,  and 
DRUMS,  etc.,  can  now  be  insulled  for  a  modest 
outlay,  resulting  in  economy  and  efficiency. 

For  perfect  washing  equipment  designed  to  ensure 
simplicity  and  safety  of  operation,  you  will  find  no 
finer  plant  with  a  greater  degree  of  flexibility  to 
cope  economically  with  varying  input  requirements 
of  the  user. 
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Prime  Quality  Essential  Oils 


Aniseed  China  Star 
Clove  English  and  Foreign 
Lemon  Sicilian 
Orange  Sweet  &  Bitter 
Peppermint,  Piperita 
and  Arvensis 
Tangerine  Sicilian 
Spice  Oils 


H  Chas.  Zimmermann  &  Co.  Ltd., 

I  IC  Bm  Dega  Works,  Walmgate  Road,  Perivale,  Middlesex,  tel:  PERivale  9121 


THE 


STEAMBiaC 


Fully  Automatic  Oil  Fired 
High  Efficiency  Boiler  Plant 
GUARANTEED  82-5%  EFFICIENCY 


The  Steambloc  is  designed  in  a 
range  from  1,500  to  18,000  lb. 
steam  per  hour  (from  and  at 
aia°F).  Its  special  three-pass 
design  enables  very  high  efficien- 
des  to  be  obtained  under  ordin¬ 
ary  commercial  operating 
conditions.  On  many  installations 
it  exceeds  85%. 

Send  for  Publication  No.  1638/3 — The 
Steambloc  Packaged  Boiler. 


A  product  of 
the 

BABCOCK 

and 

WILCOX 
ORGANIZATION 

Lower  steam  requirements  are  met  by  the  CLARKSON 
Packaged  Vertical  Boiler  of  Thimble  Tube  Design. 
Range  350  lb.  up  to  3,000  lb.  steam  per  hour  Max. 
WJ*.  130 — Clarkson  Thimble  Tube  Boilers. 

Send  for  Publication  No.  703 


SPENCER-BONECOURT-CLARKSON  LTD. 

38  Easton  Street,  London,  W.C.I.  Telephone:  Terminus  7466 
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THE  SEATRIST 


GLAND 


for  Centrifugal  Pumps  and  Mixers 

The  Seatrist  T-Y  Gland  solves  the  difficult  problem 
of  efficiently  sealing  rotary  shafts  and  substantially 
reduces  maintenance  costs. 

•  Easily  adaptable  to  existing  equipment. 

•  Long  life. 

•  Specify  for  new  pumps  to  your  pump  supplier. 

As  supplied  to :  H.  J.  Heinz  Co.  Ltd.,  J.  Lyons  & 

Co.  Ltd.,  Petfoods  Ltd.,  Brown  A  Poison  Ltd., 

Ryvita  Ltd. 

Please  write  for  Folder  T.  I54  ,TYG8 


RONALD  TRIST  &  CO.  LTD 

(A  Company  of  the  Bell't  Aibettos  and  Engineering  Croup) 

Dept.  TYG8,  BATH  RD.,  SLOUGH,  BUCKS 

Telephone:  Sloufh  2S(MI  Telegrami:  RctveUr,  Slough 


SPRINGFIELD  WIRE  WORKS  GLASGOW  SE 


Phone:  BELL  2004/6  Cromt;  "STAINLESS.  GLASGOW.” 
and  at  EDINBURGH.  LIVERPOOL.  MANCHESTER. 
NEWCASTLE.  BELFAST  &  DUBLIN 


LONDON 
7  Grotvenor  Gdnt. 
S.W.I. 

Phone;  VICTORIA  1977/t 


EQUIPMENT 

*  NEVER  CORRODES 

★  LEAVES  NO  TAINT 


*  EASILY  CLEANED 


Made  to  meet  exacting  conditions  and  special  requirements. 


A  Stainless  Steel  Tipping 
Jacketed  Pan  it  illustrated. 


Tanks  of  all  kinds,  con¬ 
tainers,  utensils,  etc.,  in 
light  or  heavy  gauge. 


“STAYBRITE” 
STAINLESS  STEEL 


MONEL  METAL, 
COPPER.  STEEL, 
or  ALUMINIUM 


STAINLESS 

food  handling 


dssociatct)  i-tlftal  (LcLloihs 


ICLAtCOW  )  iTO. 

30  ST.  ANDREV^S  SQUARE.  GLASGOW.  Cl 
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PERFORATING 
M  A  C  H  I  N  E  C  0. 


CODAPACK 

Will  automatically  imprint  code-date  or  contents  on 
large  or  small  cartons  or  paper  sacks.  Several  models 
available.  Uses  BASELOCK  rubber  type  in  any  size. 


Mark  II  Is  a  compact 

unit  for  coding  com- 

plete  packets  of  labels  of  any  shape  or 

size.  Easily  read  code  gives  date,  batch 

number  or  other  information.  Labour 

costs  negligible. 


Easily  changad  figuras 
or  lattars.  Hand 
Machino  codas  10,000 
labals  par  hour.  Also 
Traadia  and  Powar 
Modals. 


essences 


ITED  LONDON  NI8 


i 


PRECISION 


INSTRUMENTS 


Kve^^rding  Kvfruviomeivr 
giving  rvmoiv  indivuiion 

For  the  continuous  indication  of  refractive  index  or  function 
thereof,  over  a  span  of  between  0.015  and  0.025  refractive  index, 
of  transparent  materials  flowing  in  a  pipeline. 

Chart  recording  can  be  easily  accommodated  and,  in  many 
applications,  control  to  the  plant  may  be  achieved.  The  pipeline 
carrying  the  material  is  of  F.M.B.  grade  stainless  steel,  1^'  nominal 
diameter,  fitted  at  either  end  with  A.P.V,  couplings,  male  part. 


MBvUinghnm  cV  Sinnlvg  Idd 


f  DEPT.  FM,  71,  HORNSEY  RISE,  LONDON,  N.I9 

PHONE:  ARCHWAY  2270 


Most  Decorative  Paints  contain  LEAD 
in  one  form  or  another 

AVARC 
LF  GRADE 
PAINTS  DO  NOT 

Ideally  suitable  where  non>toxic  coatings  are  desirable,  these 
paints  are  warranted  100%  Free  from  Lead.  They  are  available 
in  a  range  of  24  shades  EX  STOCK.  Special  colours  made  to 
order.  Information  sheet  M.F.2and  colour  Card  on  request  to: 

C.  Re  AVERILL  LIMITED 

Alyn  Mills,  Caergwrie,  Wrexham,  North  Wales 


METABISULPHITE 
OF  POTASH 

Effective  Preservative  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOt  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 
JVrite  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


FULLER  HORSEY 

SONS  A  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


10  LLOYDS  AYKYUE  •  LOYDO.Y  •  E'C'3 

TELEPHONE  .  ROYAL  4SS1  .  . 


The  butchers’ 

handbook... 

MEAT  TECHNOLOGY 

A  PRACTICAL  TEXTBOOK  FOR  STUDENT 
AND  BUTCHER  by  Frank  Gerrard 

It  is  likely  that,  apart  from  its  use  to 

students,  this  book  will  become  a  standard 

work  of  reference  in  the  trade  for  many  years — Agriculture. 

15s.  net. 

Obtainable  through  your  bookseller 

LEONARD  HILL  BOOKS  LIMITED 


• 

Send  your  enquiries 
*  to  the  Producers 

f  HE  ISE©DDH©ir©H  HQHT  E  IPIg©Piy)€E  €©.  LTD. 

HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone:  Swanley  Junction  2306/7 

Telegraphic  Address:  ”  Namsoluc,  Swanley,  Orpington  ” 
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FOODSTUFFS  FACTORY  MANAGER 

Persons  already  eaminf;  £2,000  or  over  are 
invited  to  apply  fur  this  senior  and  important 
wpointnient. 

Tne  Factory  is  situated  in  the  West  Midlands. 
It  is  a  large  one,  with  over  500  productive 
personnel  and  a  substantial  throughput. 
Specific  commodity  knowledge  is  not  essen¬ 
tial,  but  applicants  should  have  held  a  similar 
position  in  the  Food  Trade  and: 

(a)  Have  a  successful  record  in  factory 
organisation  and  control  generally. 

(it)  He  skilled  in  maximum  utilisation  of  a 
variety  of  plant  and  labour. 

(f)  Have  proven  ability  and  experience  in 
modem  layout  development  and  the 
constant  introduction  of  improving 
production  techniques. 

(<f)  Be  competent  to  establish  and  ensure 
maintenance  of  quality  and  package 
standards. 

(r)  Be  temperamentally  capable  of  co¬ 
operating  fully  with  other  executives  in 
the  establishment  of  standards,  the 
conceiving  and  development  of  new 
products  or  packs,  and  generally  work¬ 
ing  as  a  member  of  a  successful  executive 
team. 

(/)  Have  a  keen  awareness  of  hygiene,  in 
which  connection  a  background  of 
chemistry  and  technological  experience 
would  be  an  asset. 

If  you  feel  that  you  can  handle  this  position 
which  is  permanent,  progressive  and  pen¬ 
sionable,  please  address  your  application, 
giving  fullest  information  to  Box  B5865. 
Food  Manufacture,  Leonard  Hill  House,  9, 
Eden  Street,  London,  N.W.i.  .Ml  applications 
will  b(‘  acknowlcKlged. 

T.  WALL  and  Sons  (Ice  Cream)  Ltd.,  have  a 
vacancy  for  a  Senior  Scientist  in  their  Re¬ 
search  and  Development  Organisation.  Appli¬ 
cations  are  invited  from  men  having  a  good 
honours  degree  in  Physics  or  Physical 
Chemistry.  Candidates  should  have  several 
years’  research  experience,  preferably  in  the 
Dairy  Industry  or  other  Food  Industries. 
They  should  be  capable  of  organising  research 
work  and  product  development  on  laboratory 
and  pilot  plant  scale.  Starting  salary  will  be 
commensurate  with  qualifications,  experience 
and  age,  but  would  not  l)e  less  than  £2,500 
per  annum.  The  salary  is  subject  to  review 
annually  and  may  also  l>e  .idjustf^  occasionally 
to  meet  prevailing  conditions.  All  applications 
will  Ih*  treated  in  strict  confidence. — Candi¬ 
dates  should  apply  to:  Company  Personnel 
Manager,  T.  Wall  and  Sons  (Ice  Cream)  Ltd., 
5961,  Park  Royal  Road,  London,  X.W.io, 
quoting  reference  No.  303. 

PRODUCT  Development.  .A  vacancy  has 
occurred  in  the  newly  foriiu'd  New  l*rcKlucts 
Development  Section  for  the  investigation 
and  development  to  production  stage  of  new- 
cereal  prcKlucts.  .Applicants  should  have 
exp«‘rience  in  cereal  milling  or  allied  f(xxl 
manufacture,  and  an  engineering  background 
would  l)e  an  advantage.  The  jjost  gives 
opportunities  for  promotion  to  managerial 
status  in  an  expanding  progressive  Company. 
— Please  write,  stating  .-ige  and  complete 
details  of  previous  c.areer  and  education  to  the 
Personnel  Manager  (P.D. 9),  Quaker  Oats 
Ltd.,  Bridge  Road,  Southall,  Middlesex. 

YOUNG  Chemist  required  for  research  into 
new  fcH>d  products  by  established  Company 
wishing  to  expand  into  new  markets.  Original 
outl<M)k  and  positive  approach  preferred  to 
academic  qualifications.  Good  prospects  for 
right  man  with  ideas  and  ability  to  develop 
them. — Full  particulars  to  Itox  B5866, 
Food  Manufacture,  Leonard  Hill  House,  9, 
Eden  Street,  London,  X.W.i. 

CHEMIST  required  to  take  charge  of  a 
S<-ction  in  the  C.W.S.  Preserve  Group  Central 
LalK)ratories,  Middleton.  H.X.C.  or  equiva¬ 
lent.  Experience  in  f<xxl  industry  advan¬ 
tageous.  Salary  according  to  age  and  ex¬ 
perience. — .Apply  with  full  details  to  Group 
Manager,  C.W.S.  Preserve  Group,  .Middleton, 
Manchester. 

LABORATORY  worker  reijuired  to  carry  out 
routine  Bacteriological  Testing. —  Please  write 
giving  full  details  of  experience  and  stating 
salary  required  to  British  Fermentation 
PoKlucts  Ltd.,  Chieftain  Works,  Stoke 
Bridge,  Ipswich. 
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SITUATIONS  VACANT 

BUNISTRY  of  .Agriculture,  Fisheries  and 
Food:  Temporary  appointments  at  Aberdeen 
for  approximately  four  years  for  two  research 
scientists  and  one  assistant  experimental 
officer  on  research  projects  administered  under 
U.S.A.  counterpart  funds.  General  academic 
requirements:  Research  scientists:  first  or 
second  class  honours  degree  in  an  appropriate 
subject  together  with  (for  appointment  at 
senior  level)  three  years  relevant  post¬ 
graduate  experience.  Assistant  experimental 
officer:  (ieneral  Ce-rtificate  of  Education  in 
five  subjects  including  two  at  advanced  level 
(or  equivalent  qualification).  Project  (H): 
Basic  investigation  of  the  biex-hemistry  and 
biophysics  of  the  influence  of  desiccation  on 
the  structure  of  muscle  fibres.  Vacancy  for 
research  scientist  (biochemist).  Project  (C): 
Synthesis  and  testing  of  natural  polyphenolic 
compounds  as  anti-oxidants.  Vacancies  for 
(a)  research  scientist  (physical  chemist  with 
experience  in  reaction  kinetics  particularly 
free  radical  reactions)  and  {b)  assistant  ex¬ 
perimental  officer  (qualified  in  chemistry). 
Salary  ranges  (men):  Research  scientist: 
Junior  £635  £i,i2o.  Senior  £i,2oo-£  1,420. 
Starting  salary  in  each  case  according  to 
experience.  A  higher  salary  (within  the  range 
of  £i,46o-£2,o7o)  may  be  offered  to  candi¬ 
dates  with  exceptional  qualifications  and 
experience.  Assistant  experimental  officer: 
£390-£855  (starting  salary  according  to  age). 
Women’s  scales  slightly  less  but  reaching 
parity  with  men’s  scales  in  1961.  For  research 
scientists  provision  fur  superannuation  will 
be  under  the  Federated  Superannuation 
System  for  Universities. — Forms  from 
.M.L.X.S.,  Technical  and  Scientific  Register 
(K),  26,  King  Street,  London,  S.W.i,  quoting 
Reference  F.837  8A  and  indicating  which  post 
is  applied  fur. 

ASSISTANT  Plant  Technician.  Kraft  Foods 
Ltd.  of  Kirkby,  near  Liverpool,  require  a 
male  assistant  plant  technician.  Candidates 
should  be  university  (^aduates  preferably 
with  a  degree  in  chemistry.  Previous  ex¬ 
perience  in  industry  and  particularly  in  the 
Food  industry  would  Ik;  an  advantage. 
Duties  will  include  quantity  control  and  liaison 
work  between  production  and  laboratory. 
There  are  good  prospects  in  an  expanding 
company  for  the  right  type  of  man;  age,  about 
25  ye.ars.  A  good  commencing  salary  will  be 
paid  and  the  Company  operates  a  Pension  and 
Life  Assurance  Scheme.- -Please  reply  in 
writing  with  full  details  to  reference  “  C,” 
Personnel  Dept.,  Kraft  F'oods  Ltd.,  Moorgate 
Road,  Kirkby. 

AN  East  Anglican  company  require  Junior 
Draughtsman,  preferably  with  experience  in 
Flour  .Milling  Plant  or  similar  F(kx1  Processing 
IMant  layout. — -Apply  giving  full  details  to 
lk)X  B5861,  Food  Manufacture,  Leonard  Hill 
House,  9,  F2den  Street,  London,  X.W.r. 

ENGINEERING  company  in  East  Anglia 
requires  Draughtsman.  Applicants  with 
sound  knowledge  of  FTour  Milling  and  Pro- 
vender  Plant  layout  preferred,  but  experience 
in  installation  of  general  Food  Processing  and 
similar  Plant  considered. — Full  details  should 
l)e  sent  to  Box  B5862,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
X.W.I. 
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SITUATIONS  VACANT 

i^PUCATIONS  are  invited  for  the  position  of 
General  .Manager  of  an  Edible  Oil,  Margarine 
and  Soap  Factory  in  British  West  Indies. 
High  qualifications  in  administration  and  sales 
organisation  are  essential — preferably  with 
overseas  experience.  Applications,  which  will 
be  treated  in  strictest  confidence,  should 
contain  full  information  regarding  age, 
marital  and  family  status,  education,  ex¬ 
perience,  qualifications,  and  references,  and 
be  marked  "  Confidential  ”  and  sent  to 
“  FL.M.  &  S.”  c/o  The  Secretary,  The  West 
India  Committee,  40,  Xorfolk  Street,  London, 
W.C.2,  by  September  10,  1959.  Suitable 
candidates  will  be  interviewed  in  London 
during  week  ending  September  26,  1959. 

REQUIRED:  Chemist  and  Food  Technologist 
to  head  Research  and  Development  Depart¬ 
ment  of  a  wheat  flour  mill  with  plans  to 
expand  in  other  cereal  and  allied  products 
using  as  much  as  possible  locally  produced 
materials. — Apply  giving  full  details  of 
family,  education,  academic  background, 
experience  and  salary  desired  to  Box  B5873, 
Food  Manufacture,  Leonard  Hill  House,  9, 
Eden  Street,  London,  X.W.i. 

BEECHAM  FOODS  UMITED 

require  a  Laboratory  Technician  in  their 
canning  and  confectionery  factory  at  Lowe¬ 
stoft.  Applicants  should  have  obtained  their 
O.N.C.(Cnem.)  or  equivalent  qualification, 
and  preferably  have  experience  in  quality 
control  of  food  products.  The  Company 
operates  a  non-contributory  Pension  Fund  and 
ftrofit  Participation  Scheme. — Applications 
giving  full  details  of  educational  qualifica¬ 
tions  and  experience  should  be  addressed  to 
the  Personnel  Manager,  Beecham  Foods  Ltd., 
South  Wharf,  Lowestoft,  Suffolk. 

PRODUCTION  .Manager  required  by  manu¬ 
facturers  of  jam,  marmalade,  etc.  Excellent 
opportunity  for  ambitious  person  who  has 
necessary  technical  experience.  Knowledge 
of  modem  equipment  and  methods  essential. 
Pension  scheme.  Applications,  which  should 
give  full  particulars  of  age,  experience  and 
starting  salary  required,  will  be  treated  as 
strictly  confidential. — Box  B5847,  Food  Manu¬ 
facture,  Leonard  Hill  House,  9,  Eden  Street, 
London,  X.W.i. 

AGENT  required  for  Xorth  and  .Midlands  of 
England  by  well  -  known  Fruit  Canning 
concern.  .Must  have  good  established  con¬ 
nection  with  grocery  trade. — Please  write  in 
first  instance  to  Box  B5859,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 


SITUATIONS  WANTED 

ADVERTISER  wide  practical  technical  manu¬ 
facturing  experience  bakery,  flour  and  sugar 
confectionery,  bakers’  prepared  materials, 
essences.  General  factory  management  and 
sales,  seeks  position. — ilox  B5853,  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
Street,  London,  X.W.i. 

FRUIT  and  vegetable  cannery  Production 
Manager  (29)  seeks  similar  position,  preferably 
in  the  West  Country. — Box  B5876,  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
Street,  London,  X.W.i. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GR0ll\D  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD 

SI  &  52  BARBICAN,  LONDON,  E.C.1 
Telephone:  Monarch  6124-6  (J  tines) 
Telex:  London  23596 
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BUSINESS  OPPORTUNITIES 

ARE  YOU  A  USER  OF  STEAM  ?  Then  you 
know  that  steam  costs  MONEY.  Ix)st  steam 
or  retained  condensate  wastes  fuel,  lowers 
production.  Fit  Drayton,  Annstronj?  Steam 
Traps:  they  have  the  highest  capacity,  the 
longest  TROUBLE-FREE  list  of  any  trap 
there  is.  We  will  demonstrate  this  on  your 
plant,  or  you  can  read  all  alKJut  it  in  the 
Drayton  Steam  Trap  .Manual.  No  factory 
using  steam  should  be  without  this.  Free 
on  application.  Drayton  Regulator  and 
Instrument  Co.  Ltd.,  Dept.  MFM.5,  West 
Drayton,  Middx.  Tel.:  W.  Drayton  4012. 

WORK  wanted  for  factory  in  Southern 
Ireland  with  spare  capacity  for  vacuum 
evaporation  and  vacimm  drying.  Stainless 
steel  plant,  substantial  capacity,  gcxxl  t<*chni- 
cal  staff. — Reply  Box  B5872,  Fond  Manu¬ 
facture,  L<*onard  Hill  House,  9,  Eden  Street, 
Dmdon,  N.W.i. 

UQUID  Coffee  and  Chicory.  Old-established 
Company  recently  rc-equipp*^!  to  produce 
and  pack  liquid  coffee  and  chicory  by  modem 
pn)cesses,  would  like  to  contact  Companies 
selling  this  product  with  view  to  consolidation 
of  production  and  reduction  of  costs. — 
Initial  enquiries  to  Director,  liox  B5H71, 
Food  Manufacture,  Le<jnard  Hill  House,  9, 
F^den  Street,  Dmdon,  N.W.i. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  TeL:  Welbeck  8465. 

“FRIGIDAIRE”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUScum  4480. 

WANTED  Representatives  for  correspondence 
abroad,  high  earnings,  written  instructions. 
— Write:  Fortuna  Publishing  Co.,  Vienna  1/8, 
Postfach  49,  Austria. 

DE-GREASING  and  Cleaning  Down.  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  -  detergent  equipment; 
ready  for  use  from  your  own  steam  supply. 
“  Speedyjet  ”  high -efficiency  steam  lance; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  ImkxI  industry. — 
Leaflet  L125,  Hyzone  Ltd.,  2,  Rosslyn 
Crescent,  Harrow,  Stiddlesex. 

BRAND  new,  seamless,  stainless  steel  Buckets. 
2  gal.  capacity,  37s.  6d.  each;  3  gal.  capacity, 
60s.  each. — Alfred’s  Ices  (1954)  I.td.,  3,  Hall 
Place,  Church  Street,  W.2.  Tel.:  PAWington 
6619. 

ALTON  Plastics  Conveyor  Ik'lting.  Light  and 
heavy  duty  ply  lielting  with  plastic  or  P.V.C. 
food  quality  covers. — .Mton  Plastics,  The 
Mint  House,  I.iss,  Hants.  Tel.:  Selliome  208. 

SELF-HEATING  cans,  for  space-men  and 
cave-men?  We  have  the  finely  divided 
Calcium  Silicide  for  the  heating  charge. 
Samples,  prices  and  full  particulars  from 
Toxane  Ltd.,  47,  High  Street,  Edgware, 
Middlesex.  Tel.:  EDtlware  6666. 
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DESIGN  AND  SUPPLY 
FOR  SPECIAL  NEEDS 


TRAILERS  •  PALLETS 
STILLAGES  •  CONTAINERS 
HYDRAULIC  LIFTS,  ETC. 

ASK  US  TO  CALL 

BASING  ROAD.  BASINGSTOKE 

TEL.;  SSI 


CLASIIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

ttvpHvm  to 

BOX  NUMBERS 

should  b.  addrMtod  to 
Food  Manjfacturt,  Leonard  Hill  Houoa, 
f  Edan  Straat,  London,  N.W.I 


PLANT  FOR  SALE 

250  gal.,  stainless  steel  Tanks.  Milk  Cooling 
or  Cream  Ripening  Vat  with  stainless  steel 
interior.  "  Benhil  ”  Butter  and  Margarine 
Packer.  “  .Alite  ”  automatic  Filler.  Mixers, 
Kneaders,  Dividers,  Racks,  Provers  Baking, 
Sheets,  etc.  Your  enquiries  welcomed. 
Extended  credit  facilities  with  free  Life 
Assurance. — Sorensen  Bakery  Flquipment  Ltd. 
42,  Raby  Street,  Manchester  16.  Tel.: 
Moss  Side  2054/4054.  Grams:  Rahbek. 
COUNTER  that  Rising  Cream  Cost.  “  Cream- 
.Master  ”  Cream  Whipping  .Machines  will  give 
you  a  minimum  25  per  cent  saving  and  a  high 
(]uality  non-weep  cream.  Let  us  send  you  full 
details.— Sorensen’s,  42,  Raby  Street,  Man¬ 
chester  16. 

PUDDING  Mixing  Machine  by  Harrison 
Carter  (new).  Belt  drive,  18  in.  by  18  in. 
Chamber.  £60  ex  Wigan. — T.  E.  Gallagher 
and  Sons,  Earl  Street,  Belle  Green  Lane, 
Higher  Ince,  Wigan. 

A.P.V.  10  in.  stainless  steel  Pulping  and 
Sieving  .M.ichine,  Kellie  9  in.  stainless  steel 
Pulping  and  Sieving  Machine,  B.C.H.  8  in. 
stainless  steel  Pulping  and  Sieving  Machine. 
.All  complete  with  motor  drive  and  stainless 
steel  screens. — Details  from  C.  Skerman  and 
Sons  Ltd.,  1 18,  Putney  Bridge  Road,  S.W.15. 
TeL:  Vandyke  2406. 

KARL  Kiefer  12-head  rotary  fully  automatic 
X’acuum  Liquid  Filling  Machine,  with  contact 
parts  constructed  in  gunmetal,  capacity  up 
to  72  Ixittles  per  minute.  Fully  adjustable 
filling  height  for  large  range  of'lwttles  and 
complete  with  slat  conveyor. — Details  from 
C.  Skerman  and  Sons  Ltd.,  188,  Putney 
Bridge  Road,  S.W.15.  TeL:  X’andyke  2406. 
BUXERS  and  Blenders.  Usually  a  varied 
selection  available  for  quick  delivery.  En¬ 
quiries  welcome. — Winkworth  Machinery  Ltd., 
65,  High  Street,  Staines. 

A  reconditioned  Lalx-lling  Machine  carrying 
the  maker’s  giiarante«‘,  is  a  lietter  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  .Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 
Tel.:  ROYal  8401. 

GARDNER  “  Rapid  ”  Sifter  and  Mixer. 
Size  G.  Complete  with  electric  motors, 
( levators  and  automatic  weighing  nmehine. 
Condition  almost  as  new.  Reasonable  price 
for  quick  sale. — Southern  Fmgineering  Co. 
Ltd.,  Parnell  Place,  Cork. 

MISCELLANEOUS 

WANTED:  Ifoilings,  table  sweepings,  waste 
sugar,  n*diindant  j»>b  lots  of  swt^ets  in  any 
<'ondition.  Also  cocoa  Ix'ans  and  its  residues. — 
Box  B5867,  Food  Manufacture,  Leonard  Hill 
House,  9,  F-den  Street,  London,  N.W.i. 

FATS  and  Oils  (vegetable),  surplus,  purchased 
by  L.  R.  Stevens,  “  Stella  .Maris,”  Dirtham 
Lane,  Effingham,  Surrey.  TeL:  East  Horsley 
422q. 


WANTED 

DIESEL  GENERATING  SETS, 

DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  cash  settlement. 
Particulars  to: 

D.  ARNOLD, 

Feltham  Road.  Ashford,  | 

Middlesex.  j 

Telephone:  Ashford  3349  j 


MACHINERY  REQUIRED 

ROTARY  SvTuper  and  small  or  uiedium 
automatic  Blancher.  —  Box  B5874,  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
Street,  London,  N.W.i. 


REQUIRED  urgently,  three  500/600  h.p. 
twin  cylinder  or  compound  Steam  I'.ngines 
for  unsuperheated  steam  at  1 15  120  lb. 
initially,  exhausting  to  10/15  lb-  bafk  pres¬ 
sure. — Box  B5868,  Food  Manufacture,  Leonard 
Hill  House,  9,  Eden  Street,  London,  N.W.i. 

SECOND-HAND  Power  Capping  .Machine  with 
conveyor  required  urgently,  please  reply 
giving  full  details  and  price  to  Box  B5870, 
Food  Manufacture,  Leonard  Hill  House,  9, 
Eden  Street,  London,  N.W.i. 


FULLY  automatic  Bag  Filling  and  Sealing 
.Machine  required  for  weights  up  to  i  oz.— 
Box  B5869,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

15  gal.  copper  steam  -  jacketed  Pan  with 
stainless  steel  top  course.  Tilting  type.  Must 
have  recent  certificate  for  80  lb.  working 
pressure. — Write:  Chief  Engineer,  Win.  Moor- 
house  and  Sons  Ltd.,  Sunglow  Model  Factory, 
Leetls  II. 


f^cconditioned 


Its  PUTNEY  BRIDGE  ROAD 
LONDON.  8.W.1S. 

TM.  '  Vandyke  t40S  iS  Hnai 


- DRAKESONS^ - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 

SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  aMBERWELL, 

LONDON,  S.E.5  RODnny 

S426/27/28 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  •!.  (1/8)  makM  ■  pint  at  aiianca 
4  on.  8/8  i  18.  18/8.  118.32/- 
For  further  details  apply; 

ARTHUR  WHITTAKER4CO.  LTD. 

30  Church  St.,  Nawten  Haath,  Manchttlar.  10 
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See  ALBRO  for  Fillers  &  Cappers 


Speed  your  output  with  this  ALBRO  4-head  semi-automatic 
Vacuum  Filler — it  fills  sauces,  essences,  cordials,  squashes,  olive  oil 
and  other  liquids  at  a  rate  of  80 — 200  dozen  per  hour,  depending  on 
bottle  size  and  nature  of  product.  Filling  is  fast,  accurate  and 
completely  free  from  spill,  drip  or  soiling  of  the  bottle.  Damaged 
bottles  are  automatically  rejected. 

Machines  for  handling  squashes  are  fitted  with  a  vacuum- 
operated  agitator  in  the  filler  tank. 

Ask  for  further  details  of  these  simple,  valveless  fillers  or  better 
still,  a  demonstration. 


*  Filling  Machines 

for  Liquids,  Powders  and  Pastes 


AO-BRO  FILLERS  &  ENGINEERING  CO.  LTD.,  WHARF  ROAD.  PONDERS  END.  MIDDX.  Tel:  Howard  2622.  Grams:  Albromach,  Enfuld 


Ttlephona;  22991 
Ttiegrams:  EItvator  Letdt 


The  highest  possible  yield  with  the  lowest 
operational  costs  combined  with  perfect  blend¬ 
ing  in  the  minimum  time,  make  the  Atlas 
Sifter  and  Mixer  a  popular  choice.  Designed 
by  Porteus  experts  and  built  by  Porteus 
craftsmen,  the  Adas  range  of  Sifters  and 
Mixers  represents  the  very  best  in  economy 
and  efficiency  of  operadon. 


ATLAS  SIFTERS  AND  MIXE 

ideal  for  seU-raisinq 
flour,  powders  etc. 


PORTEUS 
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PULSOMETER  PUHPS 

FOR  FOOD  PRODUCTS 


Pumpt  for  untcrocned 
liquids 


Pumpt  for  tcroonod 
liquids 


FOR  UNSCREENED  LIQUIDS 

The  pump  has  large  passages  through¬ 
out  to  pass  spheres  of  any  size  up  to 
the  internal  diameter  of  the  suction 
branch.  Designed  to  avoid  choking 
and  for  easy  clearance  if  necessary. 

FOR  SCREENED  LIQUIDS 

Split-casing  Pumps  for  pumping  hot 
or  cold  screened  liquids  made  with 
open  type  impellers  to  avoid  chokage 
and  to  reduce  wear. 


From  a  comprehensive  range  of  pumping  plant 
of  all  types  to  suit  particular  conditions,  the 
Pulsometer  Engineering  Company  is  able  to 
supply  most  of  the  pumps  required  for  the 
needs  of  food  industries  and  processes. 


THE  PULSOMETER  ENGINEERING  COMPANY  LIMITED 
READING,  BERKS. 

Telephone:  READING  67182/5  &  6723| 

London  Office:  Pulsometer  House,  20,26  Lamb’s  Conduit  Street 
Telephone:  HOLborn  1^2 


PLASTWS  /^Pthe 

food&  catering  trades 


Hygenic,  light  weight,  noiseless,  hard 
wearing.  Ideal  for  food  manufacturing 
and  hotels,  restaurants,  canteens.  Best 
for  storage  and  transport  purposes, 
a  thousand-and-one  uses — wherever 
they  are  available. 


A  few  examples.  All  are  made  from 
modern  heavy-weight  plastic  materials. 

SEND  NOW  for  Industrial  Whole¬ 
sale  lists  and  Catalogue.  Enquiries 
invited  for  “specials”. 


Colliery  Road.F 
Birmingham  Road 


[WEST  BROMWICH 

phonr  1610  A  i6S) 


“ — then  you  need  Ambersil  Formula  One! 

An  occasional  squir  of  Ambersil  Formula 
One  Silicone  Spray  applied  to  your  Packaging 
Machinery  will  prevent  wax  build-up. 

Ambersil  Formula  One  is  a  pure  methyl 
silicone  fluid,  which,  being  colourless,  odour¬ 
less,  tasteless,  non-toxic,  and  chemically  inert, 
is  ideal  for  use  on  Food  Packaging  Machinery. 

Ambersil  Formula  One  is  a  firsl-class  “anti¬ 
stick”  for  any  purpose;  apply  it  wherever 
sticking  must  be  avoided. 

The  following  prices  are  at  present  operative 
for  the  12  ounce  Aerosol  containers:- 

Formula  One,  Singles  IS/-,  i  dozen  17 !• 
each,  I  dozen  16  j-  each,  2  dozen  ISJ-  each. 

AMBER  OILS  LIMITED 
I  la,  Albemarle  Street,  London  W’,1. 


Phone  MAY  6161/3 


•egisiertd  HUjiM  Trade  Narh 


Specialist 
Manufacturers  of: 

•  GRINDING 

•  MIXING 

•  SIEVING 

•  CONVEYING 

•  ELEVATING 

•  FEEDING  EQUIPMENT 


SEND  YOUR  ENQUIRIES  TO: 

W.S.  BARRON  &  SON  LTD. 

GLOUCESTER 

Phone:  21055  6/7  Cable:  BARRON,  GLOUCESTER 


^ONARD  HILL  LIMITED,  and  published  by  them  at  their  Offices,  Eden  Street,  London,  N.W.t, 
by  Billing  end  Sons  Ltd,,  The  London  Printing  Works,  Guildford,  England,  Registered  for  Transmission  to  Canada  inciting  Newfoundland, 


TRAYS  S  CONTAINERS 


AlUMINtUM 


HESTON  EQUIPMENT  CO  LTD 


DESIGNED  FOR  THE 

FOOD  INDUSTRY 


Mirror-bright  alu¬ 
minium  presents  its 
gleaming,  non-absor¬ 
bent  surface  as  the 
answer  to  the  insistent 
call  for  hygienic  and 
economical  equipment. 


HYGIENIC 
INTERSTACKING 
LIGHTWEIGHT 
DURABLE 
EASILY  CLEANED 


TRAYS  AS  USED  BY 

ALL  LEADING  FOOD  MANUFACTURERS 


(Above)  P.l. 
PERFORATED 
INTERSTACKING 
ALUMINIUM  TRAY 


NL  MAKE 
EQUIPMENT  TO 
YOUR  SPECIFIC 
REQUIREMENTS 


S.4  (above) 

SOLID  BASE  DOWNWARD 
INTERSTACKING  ALUMINIUM 
WORKING  TAAY 


ON  THE  RIGHT  A  SELECTION 
FROM  THE  ‘HESTON’  RANGE  WE 
"TAILOR”  TO  YOUR  OWN 
REQUIREMENTS. 


tnquiritt  for  illustrated  details  to  Department  F.M. 


HESTON  EQUIPMENT  COMPANY  LTD., 
BUCKINGHAM  PALACE  MANSIONS,  LONDON.  S.W.I 
Tel:  SLOANE  9934-5-6-7 


A  MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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Today  almost  every  food  manufacturer,  including 
bakers  and  confectioners,  uses  gas  heat;  and  recent 
developments  of  new  gas  burners  and  ovens  offer 
increased  outputs  at  reduced  fuel  costs.  Gas  Industry 
research,  together  with  the  consumer  service  offered  by  the 
Area  Gas  Boards,  ensures  that  tomorrow  gas  will  be  even 
more  the. preferred  heat  source  in  the  food  industry  .  .  . 

AND  TODAY — every  industry  and  12  million  homes  use  CAS. 


ISSUED  BY  THE  CAS  COI 


